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A PAIR OF PROFIT MAKERS 


FOR THE SAUSAGE KITCHEN 




















Better equipment means better sausage and 
better profits. Right now is none too soon to 
install the new equipment you have been want 
ing. The quality of your products will show 
improvement and the profit side of your ledger 
sheet will grow proportionately larger. 


The new 200 Ib. BRECHT Crescent Pneumatic 
stuffer is shown at the left. This machine is 
designed for heavy duty, speed, cleanliness and 
economy. by an exclusive feature the ma 
chine is made absolutely safe. Head is locked 
in place when pressure is applied. The stutting 
tubes are at the proper height for the sausage 
table and the machine is capable of very speedy 
operation. \ post card brings complete in 
formation. 


STO! 




























\t the meght is shown ou 
BRECHT Crescent Powe 
Chopper directly connected to 
motor. These machines are 
entirely enclosed and — are 
equipped with our new sanitary 
motor drive. They are designed to give the 
greatest possible service at the lowest pos- 
sible operating cost. Motor mountings are 
of ample size. Friction and vibration have 
been minimized. May we tell you more 
about what this machine will do for you? 
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SELLING MORE SAUSAGE 


The Story of a Local Campaign That Got Results 


By Paul I. Aldrich, Editor THE NATIONAL PROVISIONER 


sausage campaign conducted by the 
Meat Council of Chicago, which has 
excited so much comment. 

It is the story of an educational effort 
which, starting from very small begin- 
nings, has grown to such proportions that 
it now has the interest and active partici- 
pation not only of nearly every packing 
company and sausage maker in the city of 
Chicago but also of four thousand local 
retail meat dealers. 

Such close hold has the campaign on the 
interest of the dealers that on a recent 
Thursday night—one of the bitterest 
nights of the present winter—more than a 
thousand persons, the majority of them 
retailers, packed the largest hotel auditor- 
ium in the city of Chicago to hear advice 
on merchandising sausage and to inspect 
model show windows featuring sausage. 
This meeting was reported in a previous 
issue of THE NATIONAL PROVISIONER. 

On the next page of this issue the reader 
will find an illustration which gives some 
idea of the crowd which assembled at this 
mammoth sausage meeting. The magni- 
tude of the crowd can be sensed better 
when it is understood that the photograph 
from which the illustration was made 
“foreshortened” the packed auditorium, 
which in reality is about three or four 
times as long as it is wide. 

Any campaign which can bring out such 
a crowd for such a purpose is worth 
chronicling in detail, so that meat councils 
elsewhere may use this issue of THE 
NATIONAL PROVISIONER as a sort of 
handbook should they decide to undertake 
similar efforts. 

There is an old adage reminding us that 
great oaks from little acorns grow, and it 
seems to be just as true that a great big 
frankfurt can develop from a little 
“wienie.” 

It was in June last that the Bureau of 
Public Relations of the Institute of Ameri- 
can Meat Packers suggested to the Com- 


T HIS is a complete account of the local 


mittee on Marketing Information of the 

Chicago Meat Council the advisability of 

selecting sausage as one of the kinds of 

meat to be featured by the fifteen hundred 

retailers represented in the council. The 

suggestion received a favorable vote. 
Plans for Meat Campaigns. 

It had been the practice of the packers 
and retailers who constituted the Com- 
mittee on Marketing Information to select 
each week or so some particular cut of 
meat to be featured. The cut chosen was 
always one which offered exceptional 
value to the consumer, which was avail- 
able in abundance, and which was moving 
sluggishly. 

As soon as the cut to be featured was 
selected the Committee on Marketing In- 
formation, operating through the Bureau 
of Public Relations of the Institute of 
American Meat Packers, consulted home 
economists associated with the industry. 
Cards containing recipes for preparing and 
cooking the sort of meat to be featured 
were then prepared, as were black and 
white window streamers featuring the par- 
ticular cut chosen. 

These window streamers were relative- 
ly inexpensive, costing only twenty-five to 
thirty-five dollars for several thousand 
copies, and they were sent to dealers by 
the council free of charge, and accom- 
panied by a letter from a retail official. 

About the same time the president of 
the meat council would issue a statement 
prepared by the Committee on Public Re- 
lations of the meat council, informing the 


- consuming public that the cut selected 


was obtainable at bargain prices. 

The recipe cards were offered to the 
dealers at cost. A goodly quantity of the 
cards were sold, but the dealers purchas- 
ing them were quite limited in number. 
In fact, the cards seemed to be the least 
effective item in the plan in Chicago, but 
have been adopted by councils in one or 
two other cities, notably Milwaukee, and 
have proved popular. 


It was found that a decided influence 
could be brought to bear on consuming de- 
mand for the different cuts of meat with 
consequent benefit to all factors concerned, 
including the consumer. For example, 
when chucks were moving very slowly, the 
Committee on Marketing Infermation se- 
lected chuck as the cut to be featured. A 
pot roast poster, appropriate recipes, etc., 
were issued, AND CHUCK MOVED! 

Sausage, then, was merely an item in 
this general plan developed by the Meat 
Council of Chicago. It was merely an- 
other kind of meat to be featured for a 
week or two. 


Starting the Sausage Campaign. 


In line, therefore, with the regular plan 
which had been found effective, Charles 
W. Kaiser, secretary of the United Master 
Butchers of Chicago, on July 1, 1921, sent 
to the fifteen hundred members of that 
organization a letter reading in part as 
follows: . 


Dear Sir and Brother: 

Along with this letter we are 
sending two posters boosting 
sausages; a sample recipe card 
containing suggestions for prepar- 
ing sausage meals; and a reprint 
of a story that appeared in the 
Chicago Tribune which you may 
desire to paste in your window. 

This is the Season when certain 
kinds of sausages can be sold with 
a little pushing. But hiding saus- 
age back in the ice-box is exactly 
the way not to sell it. Put up the 
posters, display sausage, suggest 
sausage to customers, if you would 
hold some of the trade that has 
been slipping away to the delicat- 
essen store. 

The enclosed recipe card (or 
any of the five others in the 
series may be had in any quan- 
tity at the rate of $1.00 for 500 (50 
cents for 250). For printing your 
name and address on the card, a 
charge of 50 cents is made. In 
other words, 250 cards with your 
name would cost $1.00; 1,000 
cards, $2.50. 

Other retailers have found these 
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cards exceedingly helpful in stim- 
ulating the sale of meats—particu- 
larly of the forequarter cuts which 
these recipes usually feature. 

It is the experience of these 
retailers that meatmen need to be 
instructed in the proper use of 
these cards. Some retailers pre- 
fer to wrap up the cards with the 
meat; others hand the cards to 
their customers; others use both 
methods, and also place a small 
box of cards on the counter with 
a sign, ‘‘Take One.” 

CHAS. W. KAISER, 


Secretary. 
The card mentioned in Mr. Kaiser’s 
letter, written in co-operation with the 


meat council, looked exactly like its repro- 
duction in these pages. 
Sausage Posters and Press Statements. 
The two sausage posters to which Mr. 
Kaiser’s letter referred were printed in 
black ink on inexpensive white paper. One 
was headed “A Meat Meal for a Nickel,” 


and the other one was headed ‘Savory 
Sausages.” Both are reproduced as a part 
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Telling the World! 





FAMILY CAN DINE 
AT NICKEL EACH, 
MEAT MAN SAYS 


A meat meal for a family for a nickel 


apiece. 


cheertul word sent out 
John T. Russell, president 
of the Meat Council of Chicago. In a 
statement Mr. Russell asserted a good, 
wholesome, nutritious meat meal for a 
family of five can now be purchased by 
a thrifty housewife at a total outlay of 


not to exceed 25 to 30 cents. 


That is the 
yesterday by 


“It is the aim of the Meat Council of 
Chicago to advise the consuming public 
of changes in market conditions to enable 
the housewife to obtain the most advan- 
tageous meat bargains,’’ Mr. Russell said. 


He gave this advice: “Go into any 
retail meat store and demand the best 
grade of frankfurts, running ten pieces 
or links to the pound. The total cost. 
should not exceed 30 cents. This will 
give each member of the family two good 


sized sausages. Other grades can be 
bought still cheaper. On account of 
present industrial conditions. sausages 


have slumped heavily from former levels, 











these posters, thereby guiding consuming 
demand, the Meat Council’s Committee on 
Public Relations issued a statement on the 
exceptional bargain which frankfurters 
offered to the housewife. That statement, 
giving specific advice to the consumer, 
was read by millions of persons in the 
city of Chicago. It is reproduced as a 
part of this under the heading, 
“Family Can Dine at Nickel Each, Meat 
Man Says,” just as it appeared in the 
Chicago Tribune. The reader should note 
it before going further. 


article, 


Reprints of the article as published in 
the Tribune were sent to the hundreds of 
with side 


co-operating retailers, one 


gummed so that these reprints might be 
pasted on the dealers’ windows. 
Immediate Results in Sales. 

At the next meeting of the Meat Council 
atter the issuance of all of this material, 
the president of a very large packing com- 
pany stated that one of his salesmen had 





of this article, and the reader may look and the housewife now has a rare oppor- reprinted and distributed over his terri 
“ tunity to buy at bargain prices. f : 
them over. Chicago Tribune, June 17, 1921. tory the article which appeared in the 
While the retailers were putting up Tribune. This salesman, the packer said, 
SAUSAGE SUGGESTIONS WORTH TRYING 


Smoked 


Telling the 
Houswife 
How—One 
Good Way 
to Do It. 


appetizing sandwiches, 
over an open fire 


For Breakfast: 
For Luncheon: 


For I‘inner: 


Number Sir 





Frankfurters need to be breught only to the boiling point. 
or other greens, and also. hot or cold, with salads, such as 


Dry sausage croquettes; 
au summer sausage; dry sausage salad. 


BOLOGNA and FRANKFURTERS 


Sat sausages offer 
picnics; frankfurters for a hot meal, 
creamed sausage on toast, or heated in the oven with mashed potatoes. 


otato salad. 
They are ideal for the camping or 


HOW TO SERVE DRY SAUSAGE 


Dry sausage needs no cooking, and keeps indefinitely without refrigeration. 


Creamed dry sausege with apple fritters; diced and cooked in pancakes; stuffed 
into potatoes before baking, 


sandwiches; 


' Dry sausage dressing for fowl or meat; dry sausage stuffed in peppers: dry sausage 
with tomato seuce; potatoes stuffed with dry sausage and cheese; dry sausage meat loaf; 
dry sausage and hominy. 


SAVE THESE RECIPES 


many possibilities—bologna being preferable for luncheon dishes and 
Left-overs of either may be chopped fine and used as omelets, 


They are delicious with spinach 
Split and sauteed, they make 
shing expedition, being adapted to roasting 


cheese and dry sausage rarebit; 


OTHERS TO FOLLOW 


Use of this 
Little Card 
Preceded 
the Chicago 
Campaign. 


omelet 


casserole of 











A Meat Meal 
for a Nickel 


Frankfurts for Five 
—30c or Less 


A Nickel Apiece for Meat! 





BUY SAUSAGE TODAY 








SAVORY SAUSAGES 


ARE A BARGAIN TODAY 
Frankfurts—Bologna—Summer 





1 lb. Porterhouse Steak 1100 Calories 
1 lb. Frankfurt Sausage 1155 Calories 


FRANKFURTS. vs. PORTERHOUSE 


Sausages are Tasty, Seasonable, Inexpensive 
THEY MAKE IT EASY TO GET ANY MEAL 


1 Ib. Porterhouse Steak 19.1%, Protein 
1 |b. Frankfurt Sausage 19.6°7, Protein 








BUY SOME NOW! 








TELLING THE PASSER-BY—AND TELLING THE CUSTOMER, TOO 


The smaller poster—the one on the left—was pasted on the window; 
the larger one was used in the store. 





Model Show Windows Shown at Chicago Sausage Meeting 











Display made up entirely of Head Cheese 
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A Frankfurter Window. This had a “‘Serve Sausage’ Sign at Top Made of Wienies 
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never had sold more than three hundred 
pounds of sausage in one week; but dur- 
ing the week after the distribution of the 
reprint his sales jumped to eighteen hun- 
dred pounds, and never fell below twelve 
hundred pounds weekly during the suc- 
ceeding six weeks—the period in which 
his sales were checked. 

A nationally-known retailer stated that 
he had put up in his store the material 
issued by the Meat Council, had requested 
the co-operation of his salesmen and had 
effected and maintained an increase of 
one hundred per cent in his sausage busi- 
ness. 

The enthusiasm in this meeting ran 
pretty high. There were present as the 
guests of the council one or two casing 
manufacturers, one or two sausage makers, 
and the secretary of the Sausage Manu- 
tacturers’ Association of Chicago, all of 
whom had become interested in the suc- 
cessful effort to increase local sausage 
consumption. 

Funds for a Real Campaign. 

Oscar G. Mayer, Chicago packer and 
sausage manufacturer, who never does 
anything by halves, made a motion that a 
committee be appointed by the Meat Coun- 
cil of Chicago to raise a sum running into 
five figures; that the sum be used in a 
local educational campaign having as its 
object an increase in sausage consumption. 
Mr. Mayer’s motion was adopted without 
opposition, but nobody hauled out his 
wallet and threw ten or fifteen thousand 
dollars on the table forthwith. 

It was thereupon agreed that the rais- 
ing of the money should be directed by 
W. H. Gausselin, secretary of the Sausage 
Manufacturers Association, with such as- 
sistance as he should desire; and that the 
planning and execution of the educational 
campaign should be directed by W. W. 
Woods, director of the Institute’s Bureau 
of Public Relations, with such assistance 
as he might find necessary. 

Mr. Gausselin and Mr. Woods have re- 
ceived at all times the active co-operation 
of everyone identified with the Meat Coun- 
cil and its campaign. 

As a sort of special finance committee 
Mr. Gausselin was assisted by G. E. Lettie, 
Oscar G. Mayer, J. A. Hawkinson, P. H. 
Kenney, R. H. Gifford, H. A. Russell, H. 
B. Bogg, N. G. Bowlby, C. H. Arens, L. A. 
Copley, John P. Shaughnessy, John T. 
Russell, C. W. Kaiser, Edward Levy and 
J. T. Turner. 

In an effort to develop a suitable plan, 
Mr. Woods called a conference of some of 
the advertising and publicity experts asso- 
ciated with the industry, including A. D. 
White, G. R. Cain, F. E. Kohler, W. Laugh- 
lin, J. S. Older, F. L. Armstrong, E. S. 
LaBart, C. W. Myers, Fred A. Rochester, 
George E. Lettie, W. J. Manion, C. H. 
Arens and Wesley Hardenbergh. 

The money was raised promptly, and 
the following plan and schedule for the 
campaign were adopted: 

Plan of the Campaign. 

It was agreed that the campaign would 
be divided into two parts, of approximately 
equal duration, and covering together 
almost a half year. It was agreed that 
each kind of sausage selected for boosting 
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should be featured by the retailers during 
the period assigned to it in the schedule. 

A list of four thousand names, including 
practically every retailer of consequence 
in the city of Chicago dealing exclusively 
in meats, was prepared as a working roll. 
Of these dealers about fifteen hundred 
were members of the United Master 
Butchers’ Association of Chicago; about 
eight hundred were delicatessen dealers 
of the better type, and the rest were se- 
lected retailers. 

Just before the campaign was launched 
the Meat Council gave a saucisson (saus- 
age) luncheon at the Blackstone, the most 
fashionable hotel in the city, to household 
editors of the Chicago papers. Dozens of 
sorts of sausages were served. Practically 
every course consisted of sausage in some 
form, and even the ice cream was moulded 
in the form of sausage. Despite the abund- 
ance of sausage on the menu, the luncheon 
was highly palatable. 

The schedule for the 
campaign was as follows: 

Pork sausage, Oct. 17-Ov. * 
Frankfurters, Oct. 31-Nov. 
Bologna, Nov. 14-Nov. 26. 
Liver sausage, Nov. 28-Dec. 3. 
Head cheese and pan souse, Dec. 
5-Dec. 10. 
Minced ham, Dec. 12-Dec. 17. 
Pork sausage, Dec. 19-Dec. 24. 
Coarse luncheon specialty, 
26-Jan. 7. 

According to the plan adopted, each of 
the four thousand dealers was to receive 
just prior to the beginning of each period 
during which any specific sort of sausage 
was to be featured, an envelope contain- 
ing the following material: 

Material Sent to Dealers. 


1. A window streamer printed on 
colored paper urging the purchase of the 
particular kind of sausage being pushed 
during the current period. For example, 
the first line of the initial poster read: 
“Buy Fresh Pork Sausage Today.” 

2. Sixty recipe slips bearing on 


first half of the 


Dec. 


one 
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25 
side several recipes for preparing the par- 
ticular kind of sausage which was being 
featured at the time and on the other side 
some educational material about sausage 
in general. Both sides of a specimen 
recipe slip are reproduced in these pages. 
The reader should observe them now. 

3. A letter signed by John T. Russell, 
president of the Mcat Council of Chicago, 
who is also president of the United Master 
Butchers of Chicago, and one of the best- 
known retail meat dealers in the United 
States. This letter told the dealer how 
best to utilize the posters and recipe slips 
and how to merchandise sausage success- 
fully. 

All of this material went into a relative- 
ly small manila envelope measuring six 
and one-half by seven and one-half inches. 
Five sets of such an envelope were used 
during the first half of the campaign. For 
the other three items on the schedule, a 
very large envelope measuring fourteen 
and one-half by twenty and one-half inches 
was substituted in order that a cardboard 
hanger, printed on colored stock and point- 
ing out the value of sausage in general, 
might be sent to the dealer for display in 
the interior of his store. 

Other Booster Methods. 

Before the first set of material 
issued, however, Mr. Russell wrote a pre- 
liminary letter to each of the 4,000 dealers, 
announcing and explaining the campaign 
and urging their co-operation. This letter 
also contained a copy of the schedule. 

At the same time, Mr. Woods asked all 
of the local packers and sausage manu- 
facturers who contributed to the campaign 
to have their salesmen urge the co-opera- 
tion of the dealers and report the names 
and addresses of any merchants not re- 
ceiving and displaying the window strips 
and other material. 

Mr. Gausselin persuaded the members 
of the Sausage Manufacturers’ Association 
to put on their wagons large broadsides 
calling attention to the campaign and dis- 
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Model Window Display for Fresh Pork Sausage 
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Fresh Pork Sausage 


Che delightful aroma and the 
tasty appearance of pork sau- 
sages fried to a delicate brown 
whet the most lagging appetites 
on these snappy mornings. 

Prepare some fresh pork sau- 
sage according to one ot the 
following recipes: 

i—Place the links in a frying pan, 
cover with cold water, bring the 
water to a boil: then pour the 
water off. turn the sausages fre- 
quently in the pan over a slow fire 
until nicely browned. 

2—Brown the sausages in frying 
pan, and cool them; cover each 
link with left-over mashed potato, 
roll them in flour and brown them 
in a pan in the oven for about 12 
minutes 

Add the following to the sausage 
fat in the frying pan: 4 or 5 table 
spoons flour and brown it, 2 small 
minced onions, 3 or 4 tablespoons 
catsup, 1°, cups water, and season- 
ing to taste Cook slowly for 5 
minutes, stirring to blend well. 
Lay the sausages on freshly made 


toast, and pour the gravy over 
them. 
3—Sausage Omelet: Brown two 


or three of the patties for about 5 
minutes, mashing them together in 
the pan: or use bulk sausage meat 
Place the browned meat in the 
middle of an omelet just ready to 
fold over Serve with a bit of tart 
jelly as a garnish. 

Save—Satisfy—Serve Sausage 





Sausage for School 


Lunches 


Mothers who prepare 
lunches for their little ones 
in school are particularly 
eareful of the food which 
they use. 

They insist that it be nutri- 
tious, clean, wholesome and 
tastv. 

Nothing suits their re- 
quirements better than good 
sausage. 

It is made from carefully 
selected meats, and prepared 
by methods and equipment 
that is most modern and 
scientific. 

It requires the minimum of 
time to prepare, it is appe- 
tizing, and its keeping quali- 
ties make it an ideal food for 
this purpose. 

It is highly important, 
however, that mothers insist 
that their dealers serve them 
with only good _ sausage. 
Quality is far more impor- 
tant than price. 

















The Two Sides of a Typical Recipe Slip 
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playing the slogan: “SAVE—SATISFY— 
SERVE SAUSAGE.” 

Now consider specifically the material 
in the first envelope which went to each of 
the 4,000 dealers, reaching them just be 
fore the beginning of the pork sausage 
period which lasted from October 17 to 
October 29, inclusive: 


Letter to Master Butchers. 

One item was a letter from Mr. Russell. 
In cases where the addressee was one of 
the fifteen hundred members of the United 
Master Butchers of Chicago, the letter was 
signed by the executive officials of that 
erganization. It was mailed on October 
14 and read as follows: 


Fellow Retailer: 

With a view to helping you to 
sell more sausage, we are enclos- 
ing you a streamer, “Buy Fresh 
Pork Sausage Today,” and a 
poster, “Buy Sausage Today,” also 
several folders which give some 
good reasons why sausage should 
be eaten and some suggested ways 
of preparing sausage dishes. The 
streamer is intended for the win- 
dow; the poster for the wall of 
your market. The folders, of 
course, should be put into the 
hands of your customers. 

May we offer some selling sug- 
gestions that are prompted by the 
success of other retailers in in- 
creasing their sales and_ their 
profits? 

(Continued on page 28.) 








Buy FRESH PORK SAUSAGE Today 
Mighty Good For Any Meal 


Ask for Recipes 








He Who Runs May Read—and Buy! 








Buy SAUSAGE Today 


Only Carefully Selected Meats 
’ are Used in Making the 
Sausage that We 


Sell. 


Many !Dainty, Inexpensive Dishes 
can be Prepared with it. 


Ask for Recipes 


Buy 








SAUSAGE Today 


It demands little or no 
preparation before serving. 


Wholesome, Tasty, Economical. 


Your family will like it. 


Ask for Recipes 








The Wording Reproduced Above Was Printed on unbound hangers, Sent to the Dealers 
for Interior Display. 
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PROMINENT Dutch architect designed one of the finest buildings in Holland—The 
House of The Butchers’ Guild—known today as one of the finest examples of architec- 
ture. It is a monument to the organization spirit of the old country butchers’ trade. 


Sausage making is still one of the major crafts of the Continental butchers—but 


America has proven that fine, delicious bolognas and other 
varieties of sausage can be made here also. Many firms in the East, the West, the North and 
the South have built up very large businesses by producing the finest bolognas and sausages. 
This is evidence that the art of fine sausage-making has not died. But, unfortunately, it is 
not practiced enough for the good of the entire industry, or for the good of the meat consumer 
and his pocketbook. 


“THE PACKERS’ ENCYCLOPEDIA” 
The Blue Book of the American Meat Packing and Allied Industries 


has devoted one entire chapter to the manufacturing of bologna and sausages. It is full of 
tested recipes for all kinds of .\merican, German, French, Italian, Polish and other sausages. 


It brings before your eves the practice of This subiect has never before been so 
some of the most successful manufacturers fully covered. The matter has been care- 
of today. This chapter deals briefly with all fully prepared and edited by some of the 
the practical and scientific facts of the craft best authorities in the country. Only a 
—selection of meats, curing, spices, mots- limited edition of the Blue Book of the 
ture absorption—fresh, smoked and summer American Meat Packing and Allied Indus- 
sausages, and many other facts interesting tries will be published. It is suggested that 
to the sausage-maker. you place your order at once. 


*““THE PACKERS’ ENCYCLOPEDIA ’’ is in three sections 


I—A Trade Directory (complete data of organizaticn and operations). 
II—A Statistical Section (in chart form). 
I1I—The Operating Hand Book of the Packer, Curer, Sausage-maker, Renderer and Oil 
Refiner. (Directions, charts and formulas.) 


Price $12, net. Remittance with order. Delivery as soon as printed. 
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1. Put up the poster and the 
streamer. Do it now. 

2. Request your clerks to sug- 
gest sausage to your customers. 
For example, a housewife who has 
just bought a roast or steak for 
dinner may be open to a sugges- 
tion that she try some of your 
delicious fresh sausage for break- 
fast, or luncheon. Hand here a 
recipe folder; it will help wonder- 
fully. That’s the way successful 
merchants sel] goods. 

3. Display your sausage as 
temptingly as possible, using both 
counter and window. 

4. Feature one kind of sausage 
at a time, but keep an assortment 
on hand and on display. 

5. Buy a little sausage at a time 
and buy often—enough, but not 
too much. Overbuying—whether 
or not you get a reduced price— 


increases your costs and cuts 
down your profits. Keep your 
stock moving rapidly. Avoid put- 


ting the price too high. 
Moreover, your stock 
fresher, your customers 


will be 
better 
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When the customer entered the store 
she found a big green sign staring her in 
the face with words of tribute to the tasti- 
ness, food value and economy offered by 
sausage; and while she was still wonder- 
ing whether she would or wouldn’t buy 
pork sausage, she discovered a stack of 
recipe slips, giving her a good deal of 
information about sausage in general and 
very specific information about pork saus- 
age in particular. 

One contributor had a specialty sales- 
man report during the week the names of 
dealers found not to be displaying the 
campaign material. The specialty sales- 
man found no dealer who did not have the 
streamer pasted on his window, the poster 
hanging in his store, and the recipe slips 
made conveniently available for his cus- 
tomers. 

Fine results were felt by those dealers 
who made an effort of their own, and by 
those wholesalers who did work in addi- 





Buy SAUSAGE Tooat 





satisfied; they will be back for 


more. 
JOHN T. RUSSELL, 
President, Meat Council of 
Chicago. 

Other items in the first envelope were 
the gummed window strips suggesting the 
purchase of pork sausage, and the sixty 
recipe slips. Both of these items have 
already been discussed, and as stated, are 
reproduced in this account of the cam- 
paign, and should be studied by interested 
readers. 

The first set of material went out in one 
of the large envelopes, accompanied by 
ene of the colored cardboard hangers. The 
style and wording of some of these hang- 
ers are depicted in this article also. Both 
hangers and window strips also may be 
in the illustrations of model show- 
windows on another page of this issue. 

Results Were Quick and Big. 

Results were almost instantaneous. 
There was a prompt epidemic of show- 
windows displaying pork sausage. Thous- 
ands of retail stores had streamers on 
their windows urging their customers to 
“buy fresh pork sausage today,” stated 
that it was “mighty good for any meal,’ 
and inviting patrons to “ask for recipes.” 


seen 





tion to their share in the educational 
effort. 

For example, the head of the sausage 
department of one large packing company 
said that his company had concluded to 
feature its best grade of pork sausage dur- 
ing this particular week. It supplemented 
the campaign material with a good deal of 
other material printed at company ex- 
pense. It did missionary work with its 
salesmen. 


As a result it sold more pork sausage of 





The Retail Problem 


Read what the head of the 
national organization of retail 
meat dealers has to say in an- 
the “Are 
there too many meat dealers?” 
His statement will be found in 
the Retail Section of THE 
NATIONAL PROVISION- 
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swer to question, 
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its best grade during that week than it 
ever had sold during any week in the his- 
tory of the business, despite the fact that 
the period between October 17 and Octo- 
ber 29, 1921, was relatively warm. 


Quadrupled His Sausage Business. 

A retailer with several stores said he 
quadrupled his sausage business and main- 
tained the quadrupled volume. 

It seemed to be the general opinion that 
the educational material alone would not 
turn the trick; that it had to be backed 
up by vigorous efforts on the part of the 
wholesaler and vigorous co-operation on 
the part of the retailer, and that when 
both of these elements were present suc- 
cess in the form of an increased business 
tollowed. 

News of the campaign spread to other 
cities. It was described by THE NATION- 
AL PROVISIONER in a November issue 
and inquiries and requests for material 
began to come to the Meat Council both 
direct and through THE NATIONAL PRO- 
VISIONEER. These requests came not only 
from other cities in the United States and 
Canada, but from Europe as well. 

The outside interest created by the 
campaign is still aroused, and _ several 
large cities, stimulated by the example set 
in Chicago, are planning sausage cam- 
paigns. The Meat Council of Milwaukee 
has just launched a campaign along the 
lines of that followed in Chicago; it is 
understood that the Meat Council of New 
York also has a sausage campaign under 
consideration. 

Must Keep It Going. 

These cities will find, as did the Meat 
Council of Chicago, that it is necessary to 
keep “following the ball” all the time, lest 
the interest of the dealers and of the con- 
tributors becomes slack. To help keep 
the thing moving, the Meat Council of 
Chicago printed for each period—that is, 
for each kind of sausage—40,000 surplus 
recipe slips, 2,000 surplus window stream- 
ers, 2,000 letters, and, in cases where 
interior posters were used, 2,000 extra 
cardboard hangers. These quantities were 
apportioned among contributors, and by 
them distributed through their organiza- 
tions, with a request that the salesmen 
plug up any gaps they found in the retail 
trade with respect to the display of the 
material. * 

The executive officials of the Chicago 
United Master Butchers Association, at 
the regular meetings of that organization, 
provided for their members sales talks 
and merchandising suggestions regarding 
sausage. 

During the first half of the campaign 
there were printed and distributed to deal- 
ers and contributors 48,000 letters to re- 
tailers, 48,000 window streamers, 24,000 
cardboard hangers and 2,400,000 recipe 
slips. The recipe slips were distributed 
by retailers to consumers of meat. Each 
hanger and window streamer was read by 
thousands of customers passing and enter- 
ing the stores, while the letters were for 
the dealer only. 

Second Half of Campaign. 

Two changes were made in planning for 
the second half of the campaign. 

In the first place, the cardboard hanger 

(Continued on page 44.) 
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Conference on the 


The critical situation now confronting 
American agriculture was the subject of a 
national conference held at Washington 
this week at the call of the President. It 
was participated in by representatives of 
all phases of agricultural and livestock 
production from all sections of the coun- 
try, together with those from industries 
ifiliated with or dependent upon agricul- 
ture. 

In a memorable address—which a later 
speaker declared to be the most courag- 
eous presentation of the case ever made 
by an American president—Mr. Harding 
said that “most problems may be regarded 
as well on the way to solution when they 
are reduced to their simplest terms and 
generally understood.” 

This conference had been called with 
that aim, and the President said to the 
delegates that “Your work here will be of 
value precisely as you address yourselves 
to the realities, the matters of fact, the 
understanding of conditions as they are, 
and the proposal of feasible and practic- 
able methods for dealing with those con- 
ditions.” 

The President said the farmer must not 
feel that he was the only sufferer. There 
must be co-operation among all elements 
to bring about permanent remedy. Rem- 
edial measures outlined by President Hard- 
ing included more adequate financial fa- 
cilities, especially working capital, for the 
farmers on long-time loans to provide for 
his turnover; extension of the co-opera- 
tive marketing, buying and loan associa- 
tions of farmers; development of water- 
way transportation and power possibili- 
ties; more efficient machinery for collect- 
ing and distributing market information, 
including the demand and consumptive 
outlook; development of the St. Law- 
rence-Great Lakes waterway project, and 
assurance to agriculture of equality of op- 
portunity with all other industries. 

Wallace Plans Effective Program. 

The program was admirably planned to 
get the desired results by Secretary of 
Agriculture Wallace, the moving spirit 
in the conference. After the President 
and the Secretary had spoken, Congress- 
man Sydney Anderson, chairman of the 
Joint Commission on Agriculture of Con- 
gress, was made permanent chairman of 
the conference. 

Reports were first heard from represent- 
atives of agriculture from the various sec- 
tions of the country, and from affiliated 
industries such as milling, meat packing, 
fertilizers, farm implement makers, etc. 

At other sessions experts discussed the 
European situation, the financial problems 
to be met, marketing problems, land utiliz- 
ation, a forestry policy, agricultural re- 
search, population and the food supply, 
etc. 

Scope of Committee Work. 

Committees on the following basic sub- 
jects afforded the opportunity of getting 
down to business and discussing ways and 
means: 

Agriculture and Price Relations. 

Agricultural Credit and Insurance. 

Transportation — Railway, Water 
Highway. 


and 
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Agricultural Crisis 


Foreign Competition and Demand. 


Costs, Prices and Readjustments.—In 
the cotton belt, the wheat regions, the corn 
belt, the dairy regions, the range country, 
the tobacco districts, sugar production, 
fruit and vegetables, cost and _ price 
studies, negro farm problems. 

Crop and Market’ Statistics—Crops; 
livestock; market movement and stocks; 
farm and price statistics. 

Marketing of Farm Products.—Standard 
grades; orderly marketing; warehousing 
and wholesaling facilities; co-operation as 
a factor in marketing; state and federal 
service and regulation; price fixing in the 
marketing system; market cost studies 
and improved business methods. 

Agricultural Research and Education. 

National Forest Policy. 

National Land Policy. 

Farm Population and Farm Home. 


29 
Co-ordination of State and Federal 
Legislation. 
These committees conferred for three 


days and submitted their reports and rec- 
ommendations at the closing sessions of 
the conference. Their conclusions will be 
reported in a latter issue of THE NATION- 
AL PROVISIONER. 


Packers at the Conference. 


Representing the meat packing and al- 
lied industries on committees of the con- 
ference were President Thomas E. Wilson 
ot the Institute of American Meat Pack- 
ers, J. Ogden Armour, Charles H. Swift, J. 
A. Whitfield of Washington, D. C., and 
President Everett C. Brown of the Nation- 
al Livestock Exchange. Other represent- 
atives were Vice-president G. C. Shepard 
of the Cudahy Packing Co.; President J. 
C. Dold, Jacob Dold Packing Co., Buffalo; 
Jay A. Hormel, Geo. A. Hormel & Co., Aus- 
tin, Minn.; J. P. Lightfoot, of the legal 
committee, and Norman Draper, Washing- 
ton representative of the Institute of 
American Meat Packers; and Paul I. Ald- 
rich, editor of THE NATIONAL PRO- 
VISIONER. 





Packers’ Head Outlines 


Rehabilitation of American agriculture 
depends largely upon economy and effi- 
ciency in production, coupled with co- 
operation in the orderly marketing of raw 
materials, according to Thomas E. Wilson, 
president of the Institute of American 
Meat Packers, who was one of the speak- 
ers at the conference. Mr. Wilson urged 
the taking of steps to increase the per 
capita consumption of meat, which has 
declined more than 27 pounds during the 
past 20 years, as a means of increasing 
the demand for livestock, upon which de- 
pends the prosperity of millions of 
farmers. 

He suggested closer co-operation be- 
tween producers of raw materials and the 
manufacturer who processes and dis- 
tributes the products, and declared that 
production must be placed upon a more 
scientific basis, that economy must be 
effected, that costs must be reduced wher- 
ever possible, and that the inefficient and 
extravagant factors in production, manu- 
facturing and distribution must be elimi- 
nated. 

The text of Mr. Wilson’s address fol- 
lows: 


The Meat Packer and Agriculture. 
Mr. Chairman and Members of the 
Agricultural Conference: 


Before entering upon a brief discussion 
of the subject of agricultural depression 
upon the packing industry, I desire to con- 
gratulate the President for his vision and 
wisdom in authorizing the calling of this 
conference. It should be a cause of gen- 
eral satisfaction that those in authority 
have felt the inspiration to bring together 
in a general conference the different divi- 
sions of agricultural activity and the in- 
dustries allied to them in order that their 
mutual problems might be studied. 

Everyone recognizes agriculture as the 
foundation of national well-being. When 
it prospers or suffers adversity its effect is 
felt in every field of national life. 

The situation now confronting the agri- 
cultural industry is unusual because it is 
not due to crop failures. Production of 
agriculture has been abundant, but the 
effects of readjustment have fallen in full 
force upon the farmer. The parity hereto- 
fore existing between the values of farm 
products and other commodities has been 
temporarily unbalanced. This conference 


Conditions and Remedies 


will justify itself if the causes which re- 
tard the movement of the value of farm 
products upward until they are again 
abreast of general commodity prices can 
be removed. The full purchasing power 
of the farmer must be restored as a pre- 
liminary step toward the general revival 
of industry and of national prosperity. 

Measured by the value of product, live- 
stock constitutes the most valuable prod- 
uct of agriculture of which it is an insep- 
arable part. 


How Packers Bore the Brunt of 
Depression. 


The packing industry received a large 
part of the brunt of the effects of agricul- 
tural depression. The farmer who was 
unable te weather the period of deflation 
and restricted credits marketed his live- 
stock as his quickest and most valuable 
asset. Unfortunately he was often com- 
pelled to include his breeding stock in the 
operation. Thousands of head of livestock 
were moved from feeding pens before the 
animals had been properly finished. All 
kinds and classes of animals were thrown 
upon the market without regard to the 
demand of the consuming public. 

There has never been any permanent 
efficient system regulating the flow of live- 
stock to the market centers. The‘ pro- 
ducers, as a rule, do not attempt to dis- 
tribute their shipments in accordance with 
the demand of the consuming public. 

The packers are expected to absorb all 
that is sent to market at whatever time 
or in whatever quantity, to pay cash on 
the spot, and then find a quick market for 
all the products. This necessarily adds 
many complications and problems to the 
business, causes violent fluctuations, and 
has been the prolific cause of much dis- 
satisfaction. 

The expansion and contraction of labor, 
equipment and financing necessary to han- 
dle business economically under such a 
system unavoidably produces many diffi- 
culties, which can only be solved by closer 
co-operation of the producers in stabilizing 
receipts at the markets. Stabilization of 
receipts will tend to stabilize values, pre- 
vent gluts and consequent wastes which 
will operate to the benefit of producer and 
consumer alike. 


Livestock Marketing Must Be Stabilized. 


The packing industry will most gladly 
co-operate with all interests to the achieve- 
ment of this result. 

The sudden termination of the war 
found production of livestock at its peak. 
It had been created at extraordinarily high 
costs. Declining demand, readjustments to 

(Continued on page 48.) : 
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TRADE GLEANINGS 


A receivership has been named for the 


Berling & Moltz Packing Co., Bluffton, 
Ind. 
The Florida-Carolina Phosphate and 


Fertilizer Co. is about to erect a fertilizer 
mixing plant at Wauchula, Fla. 

A new packing plant, to be known as 
the “Chaco” plant, is to be built at Al- 
toona, Pa., according to reports. 

The Youngstown Packing and Provision 
Co., Youngstown, O., recently sustained a 
small amount of damage by fire. 

The Stuart Packing Co., Seattle, Wash., 
has been incorporated with a capital of 
$80,000 by M. E. Stuart and C. A. Stuart. 

The Schaeffer Commission Co., Dayton, 


O., has been organized at the Daytor 
stockyards, with C. T. Schaeffer at its 
head. 


Rygg Brothers, Inec., East Stanwood, 
Wash., have been incorporated with a cap- 
ital of $30,000 by Isaac Rygg and Oscar 


Ryze. 
The Sea Coast Packing Co., Beaufort, 
S. C., will soon have its new plant in opera- 


tion, as the work of construction has been 
nearly completed. 

F. D. Garner & Co., Indianapolis, 
are to begin construction of their 
$200.00 plant between Raymond 
and Bluff road, Indianapolis, 
summe”. 

Hobson Brothers Packing Co. is reported 
to be going to build a packing plant in 
Santa Barbara, Cal., to cost about $100,- 
000 and another one at El Rio, Ventura 
county, Cal. 

The Brockman Packing Co., Davis and 
Gadsden streets, Pensacola, Fla., is going 
to build a plant at Myrtle Grove, six miles 
from Pensacola, according to President 
H. Brockman. 

The Oswald & Hess Co., Inc., Chestnut 
street and Spring Garden avenue, Pitts- 
burgh, Pa., reports that business is in- 
creasing and the outlook is bright, accord- 
ing to President George A. Hess. 

William G. Joyce, formerly vice-presi- 
dent and general manager of J. R. Poole 
Co., has started a brokerage business in 
all packinghouse products under his old 
name at the Boston Fruit and Produce Ex- 
change, Boston, Mass. 

The Farmers’ Mutual Packing Co., 
Muscatine, la.. at a recent stockholders 
meeting decided to continue selling stock 
with a view to starting operations and 
elected George Stapp of Cotter as _ presi- 
dent for 1922, succeeding Roy Baker who 
resigned. 


inl, 
new 
street 
during the 


The New Zanesville Provision Co., 
Zanesville, O., has increased its common 
stock to $100,000, one-half to be offered 
to stockholders and the other half to be 
held in the treasury. Improvements to 
cost about $25,000 are to be made, includ- 
ing a water purifying system. 

The Equity Co-operative. Packing Co., 
Fargo, N. D., at the annual meeting of 
stockholders went on record to raise funds 
to open and operate its plant, and elected 
the following officers: President, C. W. 
Reichert, Carrington; first vice-president, 
U. L. Burdick, Williston; second vice- 
president. John L. Mikklethun, Wimble- 
don; third vice-president, C. P. Peterson, 
Bisbee; treasurer, George Brastrup, Cour- 
tenay; executive committee, C. W. Reich- 
ert, U. L. Burdick and F. C. Brasted, Hope. 


James N. Brennan, general manager of 
the Ogden Packing & Provision Co., was 
the principal speaker at the seventeenth 
annual convention of the Utah Manufac- 
facturers’ association held recently at Salt 
Lake City. Mr. Brennan spoke of the in- 
dustrial outlook of Utah, pointing out that 
any prosperity that will come to the manu- 
facturer must be based upon prosperity 
that must first come to the livestock pro- 
ducer. In both lines the prospect is bright 
and things are looking up, according to 
Mr. Brennan. 


The Acme Packing Co. stockholders at 
their recent annual meeting in Chicago 
elected the following directors: John 
Fletcher, Chicago: Sydney Bernheim, Mil- 
ler & Co., New York; T. N. Thomas, Burr & 
Co., New York and Chicago; Thomas O. 
Gibbs, present treasurer, Acme Packing 
company: Charles Aaron, attorney at law, 
Chicago. The directors elect met immedi- 
ately fellowing the stockholders meeting 
and elected the following officers: Them- 
as O. Gibbs, president and treasurer; Lly 
M. Auron, secretary; J. C. Nielsen, gen- 
eral manager. 


oe 
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KANSAS CITY YARDS OFFICERS. 
At the annual meeting of the Kansas 
City Stock Yards Co., held Wednesday, 
January 25th, 1922, the following directors 
and officers were elected: . 
Officers—George R. Collett, president: 
W. H. Weeks, vice-president; E. C. Sen- 
ter, general manager; L. G. Trickett, sec- 
retary: W. J. Pray, treasurer. 
Directors—Eugene V. R. Thayer, E. F. 
Swinney, P. W. Goebel, W. T. Kemper, H. 
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L. Jarboe, Jr., Jno. E. Thayer, Jr., W. H. 
Weeks, George R. Collett. 
a 

RECOGNIZE LOFFLER’S IMPORTANCE. 

That the Loffler Provision Co., Wash- 
ington, D. C., is one of the important in- 
dustries of the capital is clear from the 
recent rotogravure section of a leading 
Washington paper, which shows the ex- 
tent of the plant at the present time, with 
views of the coolers, curing, packing, 
canning and lard departments, 
and the fleet of motor trucks used to de- 
liver the company’s products. A feature 
of the picture story is the photograph 
of Andrew Loffler, the founder of the busi- 
whose growth been in large 
measure due to his energy and practical! 
technical knowledge. This example of 
business development in Washington is of 
interest to those who do not think of the 
capital as affording much opportunity for 
industries. 


sausage 


ness has 
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CORN BELT HAS BUSY YEAR. 

The annual meeting of stockholders of 
the Corn Belt Packing Co., Dubuque, Iowa, 
held on January 18, well attended. 
Fred N. Kretschmer was unanimously re- 
elected president and treasurer, and Harry 
S. Rice, general manager, with the addi- 
tional duties of secretary, an indication 
otf appreciation of their excellent services 
during the past year. 

Under their leadership, and ably assist- 
ed by provision sales manager J. G. Dus: 
chinsky, car route sales manager F. W. 
Dallein, and superintendent W. C. Bower 
a very creditable showing was made con- 
sidering conditions in the packing indus- 
try during 1921. 

Hogs killed in 1921 were 247,000, against 
150,000 during 1920. Cattle, calves and 
sheep killed increased in equal propor- 
tions over 1920. There was a total ton- 
52,000,000 pounds of products, 
29,000,000 pounds during 1920. 
in production was accom- 
plished with 33% per cent reduction in 
overhead and operating expenses. The 
company is looking forward to a banner 
year during 1922. 
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Write today for literature and complete 
data on any special type in which 
you may be interested. 


a day service. 


maintenance. 


That’s what we mean by “Swenson Efficiency.” 


Main Office 
945 Monadnock Block, Chicago 


Eastern O 


148,920 Hours 


of Continuous Service 


Out at Swift and Company’s Chicago Plant there 
are 6 Swenson Evaporators that are being used for 
concentrating tank water. 

These evaporators have been giving excellent re- 
sults for the past seventeen years, during which. 
time they have been subjected to constant 24 hour 


Seventeen years—148,920 hours of continuous 
service at a minimum of expense for repairs and 


ffices 
519 Widener Bidg., Philadelphia 
30 Church St., New York 4 
Cable Address, “Evaporator Chicago,” Western Union Code 


8 
Angola, Indiana 
Auburn, Indiana 
Harvey, Illinois 
Joliet, Tilinois 
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INSTITUTE OF AMERICAN MEAT PACKERS. 

President—Thomas E. Wilson, Wilson & Company, 
Chicago. 

Vice-Presidents—C. B. Heinemann, Chicago; How- 
ard R. Smith, Baltimore, Md.; Albert T. Rohe, New 
York City; G. H. Nuckolls, Pueblo, Colo. 

Secretary—W. W. Woods, Chicago. 

Creasurer—Jobn T. Agar, Wm. Davies Co., Ine., 
Chicago. 

Directors—For three years: Edward A. Cudahy, Jr., 
Cudahy Packing Company, Chicago; G. F. Swift, Jr., 
Swift & Company, Chicago; Oscar G. Mayer, Oscar 
ayer & Co., Chicago; W. W. White, Jr., White 
Provision Company, Atlanta, Ga.; Joseph Ryan, Cin- 

innati Abattoir Company, Cincinnati, Ohio. For two 
years: E. C. Merritt, Indianapolis Abattoir Co., In- 
dianapolis, Ind.; Myron McMillan, J. T. McMillan & 
Co., St. Paul, Minn.; Charles Roberts, Roberts & 
Oake, Inc., Chicago; T. W. Taliaferro, Hammond 
Standish & Company, Detroit, Mich.; George A. 
Hormel, Geo. A. Hormel & Co., Austin, Minn. For 
ye year: J, Ogden Armour, Armour & Company, Chi- 
ago; Gustav Bischoff, Jr., St. Louis Independent 
Packing Company, St. Louis, Mo.; J. C. Dold, Jacob 
Dold Packing Co., Buffalo, N. Y.; John J. Felin, J. J. 
Felin & Co., Inc., Philadelphia, Pa.; Edward Morris, 
Morris & Company, Chicago, Ill. 
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THE NA- 


THE 


NATIONAL PROVISIONER 
Featuring Sausage 

The first half of the local sausage cain- 

paign at Chicago came to an end with a 

rally of all the retailers in Chicago at the 

| aSalle 


Hotel, which was a success be- 
yond the expectations of the leading 
spirits in the movement. Statements of 
what had been accomplished in the in- 


creased sales of sausage, and of what was 


possible with the best sales methods, were 
brought home to the 1,500 men present by 
John T. 
Meat 


Flaherty of the 


such men as President Russell of 


the National Association of Coun- 
President 
Master 


Gifford, 


cils, Joseph C. 
United 
Rt. Be 
ment of Swift & Company. 


that 


Butchers of Chicago and 


head of the sausage depart- 


It was felt many retailers and 


sausage manufacturers .who turned 


the 


were 
unable to 
hall, 


the valuable advice and suggestions that 


away, admittance to 


the 


gain 


crowded would lose benefit of 


were presented, and the example of what 


can be done in attractive window dress- 
ing, if some attempt had not been made 
to prepare a permanent record. 


In order to bring these benefits to those 
who were not on hand at the rally, and to 
be a reference to those who were 
THE NATIONAL PROVISIONER 


brought together in this issue information 


there, 

has 
of value on the campaign. It has repro- 
duced pictures of the monster demonstra- 
tion for sausage, and the window dressings 
which caused a great deal of favorable 
comment by 


It is 


all who saw them. 

hoped that this sausage number 
will be of real practical use to all those 
who are engaged in “putting the sausage 
campaign across,” not only in Chicago, but 
that it will serve as a handbook for all 
those who are undertaking sausage cam- 
paigns throughout the United States and 
elsewhere. Besides being a handbook for 
future campaigns this issue is a splendid 
record of achievement. 


——o—___ 


Reinstating Meat in America 

Producers and packers have agreed on a 
plan to bring about a come-back for that 
famous but recently somewhat neglected 
food in America, That is the es- 
sence of the plan adopted at the conven- 
tion of the American National Livestock 
Association in Colorado Springs, and by 
Its im- 


meat. 


other organizations of producers. 
portance for the meat industry and the 
country cannot be overestimated. 

The goal set for the first year is a rea- 
sonable one, but it should have big results 
for producers, packers, commission men, 
wholesalers and retailers. The thought is 
that by getting every consumer in the 
United States to eat an extra pound of 


meat a week or so, the per capita con- 


sumption of meat would be increased to 


what it was twenty years ago. Such an 


increase in the consumption would result 


in the utilization of some 4,000,000 more 


cattle, according ‘to experts. 
' 
But to attain this aim a well-functioning 


organization is necessary. And this has 


been provided in the plan adopted. A 


national livestock and meat board is to 


be created to consist of 17 members, each 


having one vote. Its purpose is “to con- 


cuct and direct an adequate educational 


campaign, counteracting the widespread 


and insidious propaganda against*the food 
value of meat, and disseminating through 


all possible avenues correct information 


ubout meat in the diet, with a view to 


increasing meat consumption, in co-opera- 
tion with the United States Department of 
Agriculture other 


and appropriate 


cies, and to take such other 


agen- 
steps as may 
seem proper to create a wider market for, 
and an increased 


consumption of, live- 


stock products.” 
The membership of the board is repre- 


sentative of every the 
try, in that particular differing widely from 


that of 


element in indus- 


the recently ratified plan of the 
The 


proportion of the membership of the board 


American Farm Bureau Federation. 


is as follows: 


Eleven members representing producers’ 
associations and apportioned two to the 
American National Livestock Association; 
National Swine Growers Association, two 
members; National Wool Growers Asso- 
ciation, one member; American Farm Bu- 
reau Federation, two members; Texas and 
Southwestern Cattle Raisers Association, 
one member; National Society of Record 
associations, one member; Corn Belt Meat 
Producers Association, one member, and 
Kansas Livestock Association, one mem- 
ber. Two members are to represent the 
Institute of American Meat Packers, two 
members represent the commission men 
and two members represent the retailers 
of meat. An executive committee will 
carry out the purposes for which the board 
is formed. 

Even the method of financing this move- 
ment is to rest equally on the two sections 
ot the industry. For there is to be a col- 
lection of five cents from the shipper to 
an established market on each car of live- 
stock, or at that rate on less than carload 
lots, and an equal amount from the buyer. 


Nothing nowadays can be done on a 
national scale until the purpose is nation- 
ally With organiza- 
tion everything can be accomplished. The 
“apostle of co-operation” sees the fruition 
of his hopes. 


organized. national 


The livestock industry now 
has a national co-operative organization 
including all parties. Its success should 


be assured. 
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PRACTICAL POINTS FOR THE TRADE 


EXPERT ADVICE. 

Answers to questions appearing on this page are 
prepared with the advice and assistance of the @om- 
mittee on Packinghouse Practice of the Institute of 
American Meat Packers. This committee comprises 
F. J. Gardner, chairman, Swift & Company; Myrick 
D. Harding, Armour & Company; W. B. Farris, Morris 
& Company; 8. C. Frazee, Wilson & Company; John 
Roberton, Miller & Hart; Arthur Cushman, Allied 
Packers, Inc., and James E. Gallagher, Guggenheim 
Bros., all of Chicago; Geo. M. Foster, John Morrell 
& Co., Sioux Falls, S. D., and J. J. Cuff, Jacob Dold 
Packing Co., Buffalo, N. Y. 

Readers are invited to submit questions concern- 
ing any feature of packinghouse practice on which 
they desire information or assistance. Criticism or 
suggestions ‘concerning any matter here discussed are 
also invited, and will be given careful attention. 


a 


ANTI-FREEZING SOLUTIONS. 

The question of anti-freezing solutions 
for motor truck use has been brought up 
lately by several packers, and it has 
been considered by the Committee on 
Local Delivery of the Institute of Ameri- 
can Meat Packers. At the beginning of 
the coldest winter weather this matter is 
a very timely problem. It has been stated 
in the following question by a Canadian 
packer: 

We have noticed through the columns 
of THE NATIONAL PROVISIONER some 
discussions on truck maintenance, etc. 
What would you recommend as the best 
cooling solution to use for the engine in 
the winter time? We have in the past 
used coal oil, and would like to know if 
this is a good practice, and what damage 
is done by the use of this coal oil, or what 
is better. 

In working out the best method a con- 
siderable number of tests have been made. 
Among those making a special study of 
the problem was the traffic department 
of Wilson & Co. In stating their conclu- 
sions E. W. Turley, the engineering expert 
of this company, says: 

In conducting some tests on anti-freez- 
ing solutions it has been found that kero- 
sene is the most efficient and most eco- 
nomical anti-freezing solution to use in 
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the hands of a careful driver, or for a 
man driving his own car. But in the 
hands of a careless driver there is fre- 
quently a tendency for the driver to let 
his machine overheat on warm days on 
account of the higher boiling point of 
kerosene, as compared to the boiling point 
of water. 

There is not as much danger from a fire 
hazard point of view in using kerosene in 
a machine as there is in using alcohol, 
because the flash point of alcohol is lower 
than that of kerosene. The principal ob- 
jection to using alcohol is that it has a 
very low boiling point, which is very many 
degrees below that of water. The result 
is that within a day or two you may have 
distilled off any alcohol put into the cool- 
ing system. 

In view of the decline in price of re- 
fined glycerine, it has been found that 
with the cooling system containing 25% 
of glycerine and 25% of denatured alcohol, 
it will not freeze at 10° below zero. Water 
will boil off before glycerine. If there are 
no serious leaks in the cooling system, the 
glycerine that is put in in the fall will 


remain in all winter, and the only thing 
that has to be added to the cooling system 
is water. In the case of denatured alco- 
hol one has to keep continually adding 
alcohol and this costs considerably more 
money than glycerine when there is con- 
sidered the amount that you have to add 
throughout the entire winter. 

There should not be used any of these 
so-called anti-freezing solutions such as 
can be purchased on the market, because 
the majority of them have a calcium 
chloride solution as their base. Calcium 
chloride solutions are extremely harmful. 
There are also a great many anti-freezing 
solutions on the market in which it is 
claimed there are no calcium chloride 
solutions. Again, there are many anti- 
freezing solutions in which it is claimed 
that the calcium chloride is treated so 
that it is not harmful. 

Our experience has been, however, that 
these solutions show rapid galvanic ac- 
tion when two different metals are con- 
nected and immersed, and the solution 
heated to the temperature that is found 
in the water jackets. 





Swift Year Book a Beef and Products Study 


Increased meat consumption, fluctuation 
of livestock prices, the relation between 
them and beef prices, by-product values, 
difficulties of distributing beef, and indus- 
trial relations, are some of the subjects 
discussed in the Swift & Company Year- 
book for 1922, which is the most attractive 
yet published. A great deal of the infor- 
mation is of as much interest to packers 
as to those unacquainted with the indus- 
try. 

The first part of the book is taken up 
with the annual address of President 
Louis F. Swift, which appeared in a re- 
cent issue of the NATIONAL PROVIS- 
IONER. The rest of the book discusses 
economic problems most fully. 

After showing that the per capita con- 
sumption of all meats has fallen from 167 
pounds in 1907 to 142 pounds in 1920, the 
need for steps to increase consumption of 
certain kinds of meat is urged. For ex- 
ample, the astonishingly small amount of 


lamb used in the United States, except in 
a few large cities, indicates the necessity 
for a special campaign to increase lamb 
consumption, which is now being carried 
on. Wall charts showing the wholesale 
and retail cuts of lamb have been dis- 
tributed to retail meat dealers, domestic 
science teachers and other interested per- 
sons. 

While, of course, the beef consumption 
of various parts of the country is known, 
the following table brings the facts out 
very clearly: 


Per Capita 

Section Beef Consumption 
Lbs. 
oo | a 59.6 
North Central, east.......... 62.7 
North Central, west.......... 64.1 
Serr rrr re 35.2 
ETON MENU 5s i ow icinww pewiarwinss 36.3 


Western 








How Can You Make Your Meat Curing Pay? 


By using the correct combination of pickle made from substances permitted 
under U.S. Inspection. To eure bacon in 14 to 20 days, andhams in 26 to 36 
days, aiso tongues and beet hams, send $10 for formula tor the best pickleto 


A. Hausammann, 909 Blaine St., Peoria, III. 








In considering dressed beef and live- 
stock prices the striking fact is pointed out 
that in 1921 the dressed beef sold for more 
than was paid for the live animal for the 
first time in the history of the modern pack- 
ing industry. The actual average prices paid 
by Swift & Company for cattle, hogs and 
sheep, for the pre-war year of 1914, and for 
the past five years are as follows: 


Sheep and 

Cattle. Hogs. lambs. 
DH ciciaccchel ake bien 7.06 8.21 6.82 
PE. ishstthsdessennudpesns 8.66 12.89 12.79 
rer rer 10.81 17.12 15.55 
SEEM 4 asec s dee ben ee aie 11.04 18.21 14.27 
rrr 9.79 14.50 13.62 
SE. avisessapnestiwanaubher 6.70 9.16 8.57 


Average selling prices of beef in four 
important cities for the pre-war year 1914, 
and for the past five years are as follows: 


New Phila- Wash-  Chi- Average 

York. delphia. ington. cago. (4 cities). 
oT SS 12.24 12.33 12.19 11.59 12.09 
/ ee 14,15 14.22 18.67 18.10 13.78 
1918 .18.03 18.30 18.41 16.33 17.77 
1919 19.25 19.44 19.57 17.62 18.97 
1920 18.58 18.59 18.73 17.02 18.23 
ar 14.99 14.81 15.06 13.61 14.62 


An impressive fact brought out is that 
the fluctuations of livestock prices are act- 
ually less than the weekly range of most 
farm products. 

Finally, there is an excellent description 
of the Swift plan of employes’ representa- 
tion. The three important features are set 
forth. The first is the emphasis on secur- 
ing agreements through the ordinary plant 
authorities. Dissatisfied employes have 
every chance to present their case to their 
foreman, and in obtaining satisfaction 
from him. The recognition of the fore- 
man is a fundamental point in the plan. 
The second feature is that the matter can 
then be taken before a proper joint com- 
mittee of the assembly, where a unanimous 
decision must be had to be effective. 
If not unanimous the matter goes to the 
joint assembly, where a two-thirds vote is 
necessary for-a decision. The third fea- 


ture is that in case the assembly reaches 
an agreement by a two-thirds vote and the 
minority does not concur after one recon- 
sideration, then both employer and em- 
ployes are free to take any action they 
wish outside the plan. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Strong—Trading More Active— 
New High Levels Made—Demand 
Fair—Exports Maintained. 


The developments in the provisions and 
lard market during the past week have 
shcwn a continuation of the upward move- 
ment of hogs and products with new high 
levels for the month in all products, and 
with prices at the highest of the winter on 
hogs. The upward movement has brought 
a somewhat more liberal run of hogs, but 
the price has continued to advance with 
the top quotations over 9c, and with the 
average price very close to 9c. The ad- 
vance in hogs from the low point has been 
about $2.25, or practically 3314 per cent, 
and this advance has not apparently 
brought enough hogs to be a depressing 
feature in the market. Last week’s re- 
ceipts at the leading points were 567,000, 
or nearly 100,000 less than the preceding 
week, and about 100,000 less than for the 
corresponding week last year. 

Shipments of products have continued 
good from Chicago, although not quite as 
heavy as last year. Last week’s ship- 
ments of cut meats were 12,000,000 Ibs., 
against 15,000,000 lbs. a year ago; fresh 
meats, 22,000,000 lbs. against 29,000,000 
Ibs., and lard 8,200,000 lbs. against 7,700,- 
000 Ibs. The shipments of cut meats since 
November 1 have decreased 45,000,000 
Ibs., while lard has increased 12,000,- 
000 Ibs. 

Lard Export Volume Good. 

The export movement of lard the past 
week showed the maintenance of a good 
outward volume, the total amounting to 
19,286,000 lbs., against 10,273,090 Ibs. last 
year. The exports of meats were 18,301,- 
000 lbs., against 6,749,000 lbs. a year ago. 
The fact that the exports of products are 
increasing is a considerable factor in the 
situation. 

The exports of lard for the month of 
December were 66,046,000 lbs. and the 
total exports for the year, ended with De- 
cember 31, were 892,833,000 lbs. against 
635,488,000 lbs. a year ago. The exports 
of bacon for the year were 415,000,000 
lbs., against 637,000,000 lbs.; hams and 


shoulders, 232,000,000 Ibs., against 185,- 
000,000 lbs., and pickled pork, 32,000,000 
Ibs., against 39,000,000 lbs. The increase 
in the exports of lard extended to lard 
compounds with a total of 48,006,000 Ibs., 
against 32,000,000 lbs. a year ago. 


Livestock Report Analyzed. 


The analysis of the Bureau of Markets 
for the eleven months ending November, 
1921, shows the following comparisons in 


the production of product, and _ the 
slaughter of livestock: 
1921, 1920, 

Cattle slaughtered ........ 7,022,088 7,941,347 
SN odie dt ys a 0'9-66-30'6% 3,548,623 3,813,797 
Beef produced, Ibs......... 3,792,114,281 4,232,524,320 
Veal produced, Ibs......... 340,382,377 377,800,451 
Receipts of cattle at pub- 

Me stockyards. .....<.... 18,370,202 20,801,638 
Hogs inspected, slaughter. 35,175,558 34,033,559 
Product produced, ibs... ...6,003,471,525 5,795,701,514 
Receipts at public  stock- 

SE. kv-séccnnsiaescaneses 37,170,199 37,921,310 
Sheep and lambs slaugh 

MONE? © co.Sesunes se euaaee o< 12,114,924 10,049,763 
Product produced, Ibs...... 458,851,920 385,474,742 
Receipts at public  stock- 

ME 9-4 5054-84 e ewe eS 22,503,605 21,971,096 


The decrease in the beef produced was 
440,000,000 lbs., veal 37,000,000 Ibs., in- 
crease in hog products 298,000,000 Ibs., 
increase in mutton 73,000,000 ibs. The 
amount of lard produced during the month 
of November was 14,579,000 lbs., and the 
amount produced from January to No- 
vember inclusive, 1,246,858,000 lbs. The 
exports of lard for the year were 892,000,- 
000 lbs. Estimating the product tor twelve 
months, with December the same as No- 
vember, the aggregate production would 
be 1,362,000,000 lbs. From this total, de- 
ducting the exports and the balance left 
for home consumption, was 468,000,000 
lbs., assuming that stocks were virtually 
unchanged between January 1 and De- 
cember 1. 


Cold Storage Holdings. 


The analysis of monthly cold storage 
holdings presented this month by the Bu- 
reau of Markets is particularly interest- 
ing. The stocks of beef as of January 1 
were 84,547,000 lbs., against 142,812,000 
lbs. last year, and a five-year average of 
274,263,000 lbs. The stocks of pork were 
410,462,000 lbs., against 533,980,000 Ibs. 
last year, and a five-year average of 595,- 
363,000 lbs. Stocks of lard, 46,713,000 lbs., 
against 59,313,000 Ibs. last month and 72,- 
344,000 lbs. for the five-year average. The 


stock of frozen poultry increased, how- 
ever, during the month and is nearly 
30,000,000 Ibs. in excess of the average, 
while the stock of cheese is about 11,000,- 
000 lbs. less than the average. The prod- 
ucts of lard during the month of Decem- 
ber was 115,379,000 lbs., against 130,219,- 
000 lbs. last year and a five-year average 
of 109,735,000 Ibs. 

The situation in the provision market 
under the present distribution appears to 
be rather largely a question of the move- 
ment forward from the country. The 
average price of hogs and cattle compared 
with the average price of corn is very 
tempting and the profit in feeding oper- 
ations must be considerable. With an 
average price of hogs around 8c and the 
average price of corn in Chicago around 
45 to 48c, there is an apparent profit of 
around 30c a bushel in feeding cperations, 
and two-thirds as much in cattle. This is 
naturally expected to make for an in- 
creased production of hogs, and yet this 
may not be effective in the number of 
hogs coming to market until the latter 
part of the year. With the maintenance 
of export movement on the same scale as 
the past year the domestic consumption 
appears to be fully up to or a little in ex- 
cess of the product produced. 

PORK—The market was dull and nomi- 
nal, but the undertone was steady. At 
New York mess was quoted at $22.50, 
family $25@27, short clears $22@22.50. At 
Chicago cash pork was quotable at $18, 
with the market quiet and firm. 

LARD—Cash demand, domestic, was 
fair, but there appeared to be a pause in 
export buying. The market, however, was 
steady. At New York prime western was 
10.55@10.65, middle western 10.30@10.40c, 
New York City 1014@10¢, refined to the 
contract 11.65c, South american 11.90c, 
and Brazil, kegs, 12.90c. Compound at 
New York was 104,@10%c in car-lots, ac- 
cording to brand, 10%@11%c in five thou- 
sand pounds, and 114@12c in smaller 
quantities. At Chicago regular lard in 
round lots was quoted at January price, 
loose lard 75c under, and leaf lard at 
85£c. 

BEEF—The market was dull and firm. 
At New York mess was quoted at $13@15, 
packet $13@15, family $15@16, and extra 
India mess $24@25. 





is sensitive to all temperature variations. . 
uniform temperature without further attention. 
and conserve the time and labor of your employes. 


degree you will eliminate mutilation or cutting of the skins. 
to allow the water to get too hot by hand regulation. 


Powers Automatic Thermostatic Regulators 


These automatic machines keep the temperature at the proper degree. They control the 
heat with unvarying accuracy because the thermostatic bulb which is immersed in the water 
Powers Regulators are simple to install and insure 


They protect the 


Exact Temperature Control Essential to Proper Hog Dehairing 


By keeping the temperature in the scalding tank at an unvarying and proper 


It is an easy matter 


quality of your product 









Flexible Tube —> The 
No, 

Entirely automatic. 

liable. Accurate. 


of 40 degrees. 
applied 


A\ Thermostat Bulb in steam supply. 





Powers P eae 


Re- 
Can 
be set for any desired 
temperature and varied 
at will within a range 
Easily 
Put ther- 
mostat bulb in. liquid to 
be controlled and valve 


f 








ical installalion of the No. 
11 Regulator in a Hog Scalding 

‘ank. Arrangement may be 
modified for other conditions. 








The Powers RedulatorCo. 


Specialists in AutomaticHHeat Control 


2725 Greenview Ave., Chicago 
964 Architects Bldg., New York 
575 Boston Wharf Bldg., Boston 


The Canadian Powers Regulator Co., 








Ltd., Toronto, Ont., Canada 
(1406A) $ 
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Packinghouse By-Products Markets 





Blood. 
Chicago, January 26, 1922 

The demand this past week has been 
rather slow Most of the sales have been 

at $3.50 
nonla 
Ground Mao 
Crushed and unground Wasa 
(Fround concentrated tankage . BOGS O 
Unground > : ‘ ov ,.400 aD 

Digester Hog Tankage Materials. 

There is a very urgent demand from 


several buyers at prices prevailing in the 
quotations given below. Stocks at pres- 
ent are very greatly reduced. 

Unit ammonia 





fyround, 11 to 126¢ ammonia $4.00 4.15 
Unground, 10 to 11° ammonia B.TAGS MW 
Unground, 7 to 9% ammonia. BOSD 





Fertilizer Tankage Materials. 


The current demand from all sources is 













at a very low ebb. However, the market 

is fairly firm at the following quotations: 
Unit ammonia 

High grade ground, 10-11% ammonia $3.15003.25 

Lower grade inground, 6-¢ ammonia 

High grade. unground 

Medium grade, unground 

Low grade and country rend., unground 

Bone tankage inground a2 

Hioof meal 2.55 

Liquid stick " " 2.750 3.40 

liair tankage dry unground L.2a@i.w 

Garbage tankage. ground 1L.OOML.25 

Bone Meals. 

Sellers and buyers are so far apart in 
their views that there have been prac- 
tically no trades consummated. 

® Per ton. 
Raw bor meal S2ZS.00@ 32.00 
Steamed vround 24.0004 26.00 
Steamed urvround . 5 14.00@ 16,00 
irindiag vofs, pig toes, waste bones, dry 22.00@24.00 
Cracklings. 
A good demand from various sources 


continues at the quotations which follow: 
Per ton. 

. .SSO0.00@S5.00 

70.00@75.00 





Pork, according to gr 


Beef, according to gre 


ase and quality 
“ase and quality 






G'ue and Gelatine Stocks. 

So far as calf trimmings, cattle hides. 
sinews and pizzels are concerned, trades 
are conspicuous by their absence this 
week. Sellers are refusing to reduce their 
ideas of prices to those of the buyers. 
Jaws, skulls and knuckles sold again at 
$25 basis Chicago freight. 


Per ton 
Calf stock 4 S40,000 S004 
Edible pig skin strips : 50.004 6O.00 
Rejected manufacturing bones. . BOOOG RCO 





Horn piths . 
Cattle jaws, skulls and knuckles 





Junk and hotel kitchen bones 18.00@ 20, 

log, calf and sheep bones a 20.00 21,00 
Sinews, pizzels and hide trimmings. 2.00 22.00 
Sheep trimmings ; 10.004 12.00 


Hoofs, Horns and Mfg. Bones. 
Demand was chiefly centered on horns 

and round shin bones, although other man- 

ufacturing bones were saleable at the fol- 

lowing quotations: 

rf Ver ton. 








No. 1 horns S255.000 mo 
No, 2 horns 175.00@ 215. 

Nu horns 100.004 150.00 
Culls 23.00@ 30.00 
Hoofs, black 2.00 30.00 
Hoots, striped 1.00@ 35.00 
lloofs, white io ; 10.00 50.00 
Round shin bones, unassorted, heavies G).00@ 65.05 
Round shin bones, unassorted, lights SOW 55.00 
Flat shin bones, unassorted, heavies 55.00) G0.00 
Flat shin bones, unassorted, lights 1.00 60.00 
Thigh bones, unasserted, heavies, CO.00@ 65.00 
Thigh bones, unassorted, lights DOOM A500 

Hog Hair. 


“The leading buyers are out of the mar 
ket entirely. For coral dried one is trying 
to close at $15 per ton f. o. b.° production 
points east of Chicago with a few trans- 
actions being closed at that basis. The 
market for processed hog hair is prac- 
tically at a standstill. 

Pig Skin Strips. 

Prime No. 1 grades closely fleshed and 

free from holes sold at around 444 cents 








“Original Holland” Margarine Machinery 


A.H. BARBER CREAMERY 


316 W. Austin Ave. 


GRASSO’S 


Sold in America only by the 


SUPPLY CO. 
CHICAGO, ILL. 








BRAND’S 
Tank 


Furnace 
GAS-FIRED 











Can Be Equipped With 
Steam Coils if Desired. 
Made in Any Size. 


Excellent for Hams, Corned 
Beef, Tongues, etc. 
BUILT FOR SERVICE 


ECONOMICAL 
CONVENIENT 
EFFICIENT 


M. BRAND & SONS 


Manufacturers 
First Ave. and 49th St. 
NEW YORK 
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rer pound basis Chicago freight. One 
buyer was bidding 3 cents delivered Chi- 
cago for No. 2 and 3’s frozen government 
inspected edible stock. 





~— fo 


WHY DO HOGS KEEP GOING UP? 


Opinion of a Market Expert on This Inter- 

esting Subject. 

Letter to The National 
harles Sincere & 
Chicago, Jan. 25, 1922. 

The question of the hour is, why do hogs 


Special Provisioner from 
+) 


keep going up? Answers are so numer- 
ous, space forbids relating them. There- 


tore the only logical way to figure seems 
to be the law of supply and demand. 

The receipts of hogs so far this year in 
the eleven principal markets of the coun- 
try is 2,090,000, one-half million less than 
for a like period in 1921, and for an aver- 
age of the six years previous, a 1,000,000 
shcrtage. From November lst, 1921, to 
January 14th, 1922, there was slaughtered 
in’ the West almost 6,500,000 hogs, 1,000,- 
000 less than was slaughtered in the previ- 
ous corresponding period. The shortage 
up to now is strengthening the belief that 
there is a greater shortage of hogs than 
was anticipated. The East and South- 
west are out of hogs, this is agreed. 

Farmers were hard up all last year and 
hogs were the only commodity that 
brought cash. Therefore hogs may have 
been marketed closer than usual. If the 
receipts from now on prove a scarcity, it 
will be something new in hog-raising an- 
nals. Jt has always been said that with 
plenty of corn, hogs are abundant. Nel- 
son Morris, the elder, followed that theory 
and Geo. Chandler, Morris & Company’s 
chief hog buyer for years, says that ‘‘there 
will be a steady flow of hogs right up into 
June.” His theory is that farmers are 
still feeding, owing to favorable weather 
and the most profitable way of marketing 
corn. Hogs are 5 Ibs. heavier than a year 
ago. 

On the demand side of the products, to 
start with, the stocks of provisions in Chi- 
cago on January 15th were startlingly 
light: both lard and meats were the light- 
est in years. Hams have gone up 6%c 
from the low time a few weeks ago, owing 
to an active demand. In the future market 
lard has advanced over $1.77 per 100 Ibs. 
and ribs $1.90. 

The outward movement of lard and the 
lightness of stocks would indicate that 
this advance was legitimate. Exports of 
lard last week was 19,286,000 Ibs. and of 
meats 18,301,000 Ibs. The total exports of 
lard from November ist, 1921, to January 
14th, 1922, was 122,992,975 lbs. This is a 
decrease of only 20,366,633 lbs. compared 
to previous corresponding period. 

We consider these exports good, for 
November and December were the poor- 
est months in the exports for years. While 
the demand justifies a strong hog mar- 
ket, it seems a little too early for such 
sensational advance, for there are six 
weeks ahead of us, when hogs will no 
doubt come liberally. A $1.00 a 100 Ib. 
break would be no surprise to us in hogs. 
A reaction in the future provision market 
should take place in sympathy with this 


break in hogs. We would not buy pro- 
visions at present prices. 
—_4—___ 


MEAT SUPPLIES AT PHILADELPHIA. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
January 21, 1922, with comparisons: 





Week Week 
Western dressed meats: Jan. 21. Jan, 14. 
NEE “SURO ou 0s nse santana 2,494 2,2 
i CE. ol ch aneds bo ekiw 545 716 
SIR, CIOD. occ sie wees esvses 79 74 
nt, ARR isso sss 344 RRE 1,557 1,507 
Lambs. carcasses ........ Miavere 5,021 18,997 
BEREEOR. “CRUORIUNE . 000000 cccsese 1,769 1,153 
| a PRR re 636,794 874,038 
Local slaughters: 
SED. .cibwieuvaseePooecceseane 2,440 2,526 
OPO P EET LEET EPP Or EE 2,042 76 
PN “5 Dutrak cashhich ps ow an eee Mae 7,156 7,533 
WE. asses spe cndkead bo Kenn saves 20,681 20,367 
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TALLOW.—The market has been very 
quiet and barely steady. Demand has been 
quieter, and the market more or less fea- 
tureless. The loss of about a_ million 
pounds last week, in a fire in New Jersey, 
was without effect, and indicated that if 
the interest affected hdd any immediate 
contracts to fill, sufficient supplies were 
available to satisfy the’ demand. Liver- 
pool market was without feature, with 
Australian choice unchanged at 39 shil- 
lings and Australian good mixed tallow un- 
changed at 38 shillings. At New York 
special loose was quoted at 6c, prime city 
4%c, and edible 74%4@7%c. At Chicago 
packers’ No. 1 was 54%@6c, packers’ prime 
61%2@ 6%e, and edible 7@7\c. 

OLEO STEARINE.—The market was 
dull and easier, with small sales recorded 
at 8c at New York. Demand was quiet, 
but offerings were not large, and generally 
were not pressed for sale. However, these 
sales were %c below the previous sales, 
and the market was quoted at New York 
at 8c nominal. At Chicago oleo was 7% 
@8e. 

OLEO OIL.—The market was dull and 
featureless, with the undertone barely 
steady. At New York extra was quoted 
at 10%@11%c nominal, and medium 9%4c 
nominal, while at Chicago extra was 
quoted at 9%@10c. 








SEE PAGE 41 FOR LATER MARKETS. 








.LARD OIL.—Demand continues rather 
slack, but offerings are light, owing to the 
action in pure lard, and the undertone has 
been quite strong. At New York edible 
was quoted at 92@95c, extra winter at 
7c, extra No. 1 at 72c, and No. 1 at 65c 
per gallon. 

NEATSFOOT OIL.—The market was 
very firm influenced by small supplies of 
the higher grades available. At New York 
pure was quoted at $1.07 per gallon, ex- 
tra No. 1 at 72c, No. 1 at 65c, and cold 
pressed at $1.32. 

GREASES.—The only new feature in 
grease was a-Sslight falling off in the de- 
mand. With the inactivity there was a 
tendency to shade prices. No weakness, 
however, was in evidence. At New York 
choice house and yellow were quoted at 
4144,@4%c, brown at 44@4%¢, and white 
at 6%@7\%c. At Chicago brown was 4@ 
44%4c¢, house 4%@4%c, yellow 4%@5c, 
choice white at 64@6%c, with the west 
reporting a fairly good trade. 

—4o—___ 

GREEN AND SWEET PICKLED MEATS. 
(Special Letter to The National Provisioner from the 
Davidson Commission Co.) 

Jan 25.—Quotations on green 
o. b. Chicago, 


Chicago, 
and sweet pickled meats f. 
loose, are as follows: 


Regular Hams—Green, 8-10 Ibs. avg., 
20c; 10-12 lbs. avg., 1944c¢; 12-14 lbs. aveg., 
19c; 14-16 lbs. avg., 19c; 16-18 lbs. avg., 
19¢c; 18-20 lbs. avg., 19¢c. Sweet pickled, 
8-10 lbs. avg., 20c; 10-12 lbs. avg., 19%4¢; 
12-14 lbs. avg., 19c; 14-16 lbs. avg., 19¢; 
16-18 Ibs. avg., 1914¢; 18-20 lbs. avg., 19%4¢. 

Skinned Hams—Green, 14-16 lbs. aveg., 
2016¢c; 16-18 lbs. avg., 2044¢; 18-20 lbs. avg., 
20c; 20-22 Ibs. avg., 191%4c; 22-24 lbs. avg., 

. 19c. Sweet pickled, 14-16 lbs. avg., 201¢c¢c; 
i6-18 lbs. avg., 2014¢; 18-20 lbs. avg., 20c; 
20-22 Ibs. av Z. 1916¢c; 22-24 lbs. aveg., 19c. 


Picnic Hams—Green, 4-6 lbs. avg., 1114¢; 


6-8 Ibs. avg., 114c¢; 8-10 lbs. avg., 1014¢; 
10-12 lbs. avg., 10c. Sweet pickled, 4-6 lbs. 
avg., 1114%4c; 6-8 lbs. avg., 11%4c; 8-10 lbs. 


avg., 101%4c; 10-12 lbs. avg., 10c. 

Clear Bellies—Green, 6-8 lbs. avg., 18¢; 
8-10 Ibs. avg., 16c; 10-12 lbs. avg., 138%4c; 
12-14 lbs. avg., 12c; 14-16 lbs. avg., 11%c. 
Sweet pickled, 6-8 lbs. avg., 15c; 8-10 Ibs. 
avg., 14c; 10-12 lbs. avg., 12%¢c; 12-14 lbs. 
avg., 11144c; 14-16 lbs. avg., 11c. 
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PACKER UNION TO STAY OUT. 
The U. 
advised the officials of the packing house 


. Department of Labor recently 


é ‘ j result 
labor unions which called upon their mem- 
bers to quit work in the various packing yemain 


centers on Dec. 6 that these workers could — show, 


not hope for intervention from the Depart- 


ment of Labor. 
therefore called for 
the question of continuing the strike. 
of the vote, 
January 26, 

away 
however, 
polled was very small. 


which 


TALLOW, STEARINE, GREASE AND SOAP 


was taken 








The officials of the unions 
a referendum vote on 


The 
on 


was in favor of continuing to 


from 
that 


work. 
the 


The 
number of votes 


returns 








Meat Production and Consumption Statistics 


Meat and livestock production and consumption statistics for 
pared to a year ago, are compiled as follows by the U. Bureau 
Estimates: 

CATTLE, CALVES, BEEF, AND VEAL. 
Inspected slaughter: Nov., 1921. Nov. 1920. 
| ARRRER AS Der ree ee eee ee oe eee ee eae GS86,115 S58 .046 
MII ais oi dig eae x aablas 0 6:3 An 4.0-4aev wen Sew Mees an 292,172 315,971 
Average live weight: 
So So vars oa a ga age ma haere A we we 1.4002. 41 939.66 
CO. PIN 6 os 6 604 6:65 Used vcesness ISS.00 207.48 


Average dressed weight: 





PT CIN 506. 5 Fav o 5.4.99 e050 OMS Os vd CES CaS 520.08 
RS eT ee ear eran Meena gay oer 100.89 
‘Total dressed weight (carcass): 
a a Ror he Erna err Te DAP PTE 0,724 
I aro Siaritalarg 94 ene Ole ae ie AOE Cae ew « 
Storage: 
Beginning of month 
RR er ie Par eye tee $9,014,045 
Cured beef, pounds. . 14,471. 896 
End of month 
Fresh beef, pounds ......... sa anaes oil atepar arate 62,914,765 
Ce SOEs. INS 6 oso sioisies cewewskeledceeeubeees s 17,092,662 


Eixports:! 








Fresh beef and veal, pene eee 245 
Cured beef, pounds...... ee re re eee eae 728 
oe ea eee 188,712 
Oleo ol] and: st@nrin, pounds... 2... cscsccccsssces 9,192,867 
ET NN oxo 85.0.6. 4.078 Che wea ese Alea a0 kik KON.’ 750,946 
Imports: 
Ramee WOE OM WHR), POWER << oii ccs cea ceeds knew ds 
ES IE 59:65 03 9-6 Wy eG ae teen eincuee eae as 
Prices per 100 Ibs,: 




















































66,811,000 
66,977 000 


67,148,154 2) 
4105, 649,5 
47,329, 338 





0,007,484 
669,246 
.683,483 


ovo 


2,515. 






776.786 
409,121 


GS,810 


#! 
53,8 


59,368,000 
73,367,000 


Average cost in U. S. of all classes and grades 
Le aaa es os ea Odo 9541005044 Had wd Tbe hee bs 6 4° 
NM Sire tcta athens ane ne GIDE 34-4655 4's 4 OP RNS A 6 ahd ened 

CRUE, MO WECOUE “COIORIOD ooo oon 5s cc ccc ceccicsecen 

Ikeef carcasses, good grade (‘eastern markets). 

Veal valves (Chicago)......... a oe sorte A 

Veal carcasses (eastern markets). $16.67 
Receipts of cattle and calves at publi s J ‘ 1,927,819 
Stocker and feeder shipments from public stockyards. . 497,147 
Estimated number of cattle on farms in U. S.: 

MOREA ainee 20 prasdtaiaie Sikes wig malate Eels Ws C4 sch aie a Wore w oe 0 8 64,652,000 

WPS Eso Sine a ae aie crew eee ans cite wiaSue ne sev emenese VOR ORs oF 67,955,000 

HOGS, PORK, AND PORK PRODUCTS 
Tempeeted: Gimeer: OF” WOE. . co oink ccc cccecsecsunses 
vem TRG Ns IIIS 6 65 cece csvasscccvescseeeves 
UOC GEOG, WERUEN, TOIIE. 5 55 onc ccc cenes teases 7 
Total dressed weight (carcass), pounds.................. 567,621, 936 
Number of pounds tard per 100 Ibs. live weight (Tbs.)... 15.42 
Storage: 
Beginning of month 
cule uno 6 das 'e's-eoe nde xe 6 eee we .17,426 
IIIS 9 5 ease cs 05 40.4 a'a:¥ 0-9 ara8 ard ew. 67854-0845 4 321; 138,419 
6 66k -575 05's A Ob :00's owen thd eRe Ob eada OS 48,850,095 
End of month— 
POG DOE, PONIMID. 66 cece scence 
I I 0660 6 rd y0 a0. 6-0-0 pee ed mh eee ewe 
sg cas aki hin ah aie ee wheel a WB oe 
Exports: 

I, SEI 9 oo 9.6- 5 edingintadaies cee eseweeeme es 

SR ee eer er 

NE, OUR, SUNN ie eas dw wise xs SMa gee 

I I Ssh gree eieiy ise: ¥ 5944.0. 08 4.5 Ke NOES OEE SEE 8 

ag SR eee eee reer eee 
Imports: 

Ga Se eee eee eee eet ere 
Prices per 100 Ibs: 

Average cost in U. S. of all classes and grades....... 

Live hogs, medium weight (Chicago)......... 

Fresh pork loins, 10-14 Ibs. (eastern markets) 

Shoulders, skinned (eastern markets)........... 

Pilentes; @8- ibs: (eastern markets)......ccccccacecsece 

Putts, Boston style (eastern markets) 

Bacon, breakfast (eastern markets) 

Ilams, smoked, 10-12 lbs. average 

RR Ay a a A eee Fe eee 
Receipts of hog at public stockyards.................... 

Stocker and feeder shipments from public stockyards... 
Estimated number of hogs on farms, U. S.: 
cD Re Sa ran errr rer reer ree tree 55,153,000 
ee reser etre ere es rey Pir ea rr re ear) © eer 71,969,000 
SHEEP, LAMB, AND MUTTON. 
Inspected slaughter of sheep and lambs................. 1,040,390 
AWGPOEO- TITS WEIBDE;  POGMGE. «5c ccc ccc ciccevsccesesacce 
Average dressed weight, pounds : 
Total dressed weight (carcass), pounds................. 
Storage: 

ee ee ee ee -. 

NE WE IS ID ois ois cs ys ese c eo ucasanw ds Mine es-ec © 3 ¢ 
Exports of fresh lambs and mutton,’ pounds........... 176. 218 
Imports of fresh lamb and mutton, pounds.............. 1,244,103 
Prices per 100 Ibs.: 

Average cost in U. S. of all classes and grades........ $7.60 

Lambs, 84 Ibs. down, medium to prime (Chicago)..... $9.05 

Lamb carcasses, good grade (eastern markets).. $19.79 

Sheep, medium to choice grade (Chicago)....... $4.36 

Mutton, good grade (eastern markets),.... $11.11 
Receipts of sheep at public stockyards.... 2,068,015 
Stocker and feeder shipments from public 510,556 





33,480,000 


Estimated number of sheep on farms in U. 


ncluding 


re-exports, 


34, 288" a 








November, 


1921, com- 


of Markets and Crop 


otal Jan, 1- 
Nov. 30, 1921. 
7,022,088 
3,048,523 


5, 792,114,281 
340,882,377 





149.966.5 
13,101,342 


28,956,241 
1,863,779 


202 
8,466 


173,696 
1,751 
1,035,942 
8,289,186 
476 


246 


70,199 
163,090 





63,957,871 
23,978, 





Total Jan. 1- 
Nov. 30, 1920. 
T7941 SAT 
$5,813,797 
























921,310 
690,931 
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COTTON OIL SITUATION ANALYZED. 

An anlysis of the cottonseed oil situation 
for the months of August, September, Oc- 
tober, November and December, 1921 and 


1920, based upon the federal census re- 
ports, taking in the seed, the crude oil 


and the refined oil statistics and estimates, 
has been prepared by Aspegren & Co., and 
makes a very interesting study. It is as 
follows 


MOVEMENT OF COTTON SEED AT CRUDE OIL 
LLS. 
——Tons received-——— 
921 1920. 


On hand beginning of season. 
August x4 
September 
October 
November 
December 





2,618,958 





Total 2 
— re — 
192 920. 
August ~ +: : 107, ‘ie1 19% uy 
PE, canhwcews es ss5a8%% 289,593 
0 ee Serre 61 
DE. cksavsscevaebuss : 





776 
416, 021 


December 


1,998,441 2,040,541 
Increase or deacrese 


Total 


On hand 
August 
September 
October 
November 
December 


beginning of season 





920. 
August 123.5190 "30928 
DE \n6esaeben kacceees 386,617 138,418 
PE i~ccnessketes sete een 732,57 488,958 
nn a een pee aee 762,726 587,996 
RR o.n2snncesesesernses 618,173 596,844 
Tons. Actual tons. 

1921. 1920. 

Estimate seed —— at crude 

mills season 921-2: .-2,850,000 4,125,063 
On hand “ee of. season. 99,821 30,084 
PGE -ccnéhnneenspesks aabade van 2,949,821 4,155,147 
Of which so far crushed......... 1,998,441 2,040,541 
Destroyed at mills............... 2,344 574 
ne NE no np0scde ses enn anne 618,173 596,844 
Seed still to be received......... 330,863 1,517,188 


618,173 tons seed on hand at 300 lbs. crude oil per 
ton is equivalent to 185,451,900 Ibs. crude oil, which 
at 9 per cent refining loss equals 168,761,229 Ibs. re- 
fined oil, or 421,903 barrels. 

330,863 tons seed still to be received at 300 Ibs. 
Crude oil per ton is equivalent to 99,258,900 Ibs. 
erude oil, which at 9 per cent refining loss equals 
90,325,599 Ibs. refined oil, or 225,814 barrels. 


MOVEMENT OF CRUDE OIL AT CRUDE OIL 
MILLS. 


or ~ aed patans— 








On hand beginning of season 8, 08. 066 11, 100. 625 
DE oc osaneb oan ensendee |, 396 4,992,705 
DOU os ccs ccscccsccases 89,802,967 42,849,787 
Ootober .....-ccccscccsceces 186,444,041 195,187,489 
Pe cs scoksdan beeen 178,574,011 224,341,166 
DEE cc se cceesnncsones’ 131,961,240 176,245,184 
eee 620,320,721 654,606,956 

——Shipments—— 

el. tt 

August .. 29,947, ,659,0 
DAREOEROE  ...+ oscnccecessccs 307, 25,217,718 
DEBOREP- 2... ccscecssecccccces 161, "857, 193 145,168,785 
SURE 5.500 scnseseeceusen 158,833, 183,609,946 
December . «2. ccccccsccccce 131, 851, 35 181,366,195 
E  cintcddcdvacdsoseter 545,846,505 +543,021,678 





+Does not include 16,000 pounds destroyed at mills. 
Increase or decrease 
stock on hand 






1921. 1920. 

and beginning of season 8,908,066 11,040,625 
DE crrerteetacecncrre: — "316,855 — 2,666,329 
September 5,379 417, "632, ‘069 
October ..... + 49,968,704 
November 3 +40,731, 220 
December — 5,137,011 
On ‘hand end of peed 

August 8 374,296 
September 26,006,365 
October 59,623,4 75,975,069 
November 74,364,231 116,706,289 
December 74,474,216 111,569,278 


DISTRIBUTION OF CRUDE OIL HOLDINGS. 





Aug. 1, Aug. 31, Sept. 30, 
1921. 1921. 1921. 
Lbs. Lbs. Lbs. 
AG wellie. 2002608000 8,908,066 8,591,211 35,036,590 
At refineries ...... 4,346,848 3,649,685 4,404,012 
In transit to refiner- F: 
ies and consumers 5,507,880 2,851,500 11,351,350 
ban) oecsecenccs "18,762,794 15,092,396 50,791,952 
Oct. 31, Nov. 30, Dec. 31, 
1921. 1921, 1921. 
Lbs. Lbs. 1 74 cee aae 
At mills .......... 59,623,438 74,364,23 74, 74,2 } 
At refineries ...... 11,692,697 12,632,881 9,315,790 
In transit to refiner- 
"ton ond consumers 31,641,105 24,918,910 16,377,160 





phibeerehe 102,957,240 111,916, 16,022 100, 167,166 
100,167,166 Ibs. crude oil at 9 per cent refining loss 
equals 91,152,121 Ibs. refined oil, or 227,880 barrels. 
CRUSH PER TON. 
During August 107,161 tons seed produced 29,630, - 
96 Ibs. crude oil, equivalent to 276.5 Ibs. per ton or 
13. S per cent, compared to 12.4 per cent last year. 


Total 
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During September 289,593 tons seed 
802,967 Ibs. crude oil, 
ton, or 15.5 per cent, 


last year. 

During October 611,890 
444,041 lbs. crude oil, 
ton, or 15.2 per cent, 
last year, 

During November 573,776 tong seed produced 173,- 
574,011 Ibs. crude oil, equivalent to 302.5 lbs. per 
ton, or 15.1 per cent, compared to 15.9 per cent 
last year. 

During December 416,021 tons seed produc ed 131,- 
961,240 Ibs. crude oil, equivalent to 317.2 Ibs. per 


produced 89,- 
equivalent to 3510.1 Ibs. per 
compared to 14.6 per cent 


tons seed produced 186,- 
equivalent to 304.7 Ibs. per 
compared to 15.7 per cent 


ton, or 15.9 per cent, compared to 16.2 per cent 
last year. 
Total, 1,998,441 tons seed produced 611,412,655 ae. 


crude oil, 
per cent, 


equivalent to 305.9 lbs. per ton, or 15 
compared to 15.8 per cent last year, 
REFINED OIL. 
—Pounds produced— 
1921. 1920. 

On hand beginning of season 228,263,633 297,741,355 
August 30,172,028 11,020,195 
September 44,499,807 15,199,663 
pe, Ee peeeee . 124,959,103 83,707,041 
November ...... seeeee+ 148,590,087 156,963,187 
December . 118,267,176 179,036,219 














689, 751, 784 


Total 667,S85 
Deliv ered consumers 
1921. 1920. 
RS. 2udeunssiw40dseee 103,199,289 78,069,028 
September 73,833,319 


-» 219, 125, 013 
30 


October 96,712 






7 107,919,605 
567 100,154,817 





November 71,585, 
I ~sicsnokeaveesasewss 50,551,605 100,302,314 
MMNED! noscccanctas benkeeae 432,174,081 469,279,083 


Increase or decrease 
stock on hand 
921. 





On hand beginning of season 228,263, 633 297,741,580 
DEL. GaGsaccebeshceaussee —73,027,261 —67,048,833 
DEES ‘cS dCi sa odenvase ces —65, 625,206 —58,633, 
DEE 5csksunusesasens exe's +28, 246,496 —24,212,564 
Pe”. siptnesnawasant +72,004,470 +47, ‘808; 370 
eee - + 67,715,571 +7 78, 733,905 
a 1 end of je 
August 
September 
October 
 clCLlccshenscunee 
POOR «4 x00 0 000088s<e000n 
DISTRIBUTION OF REFINED OIL HOLDINGS. 
Aug. 1, Aug. 31, Sept. 30, 
1921. 1921. 7 _ 
Lbs. Lbs. 
At refineries ......214,409,425 a 163,857 79, 570, s09 
At other places.... 5,884,495 6,723,282 5,665,3 
In transit from re- 
fineries ...... +++ 7,969,713 4,349,233 4,369,038 
Total . 228,263,633 155,236,372 89,611,166 
Oct. 31, Nov. 30 Dec. 31, 
1921. 1921. — 
Lbs. Lbs. Lb 
At refineries ..... -106,864,277 180,624,347 241, 736, 170 
At other places.... 5,838,605 5,894,375 9 1638, 605 
In transit from re- 
fineries ...... .-. 5,154,780 3,343,410 6,202,928 





Total ...........117,857,662 189,862,132 257,577,703 


AVERAGE REFINING LOSS. 

During August 33,645,988 Ibs. crude oil yielded 
30,172,028 lbs. refined oil—10.33 per cent loss, com- 
pared to 28.66 per cent loss last year. 

During September 49,360,884 lbs. crude oil yielded 


44,499,807 lbs. refined oil—9.85 per cent loss, com- 
“ to 18.59 per cent loss last year. 
During October 134,949,395 lbs. crude oil yielded 


124,959,103 lbs. refined oil—7.40 per cent loss, com- 
pared to 10.42 per cent loss last year. 
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During November 154,216,184 lbs. crude oil yield 
143,590,087 Ibs. refined | oil—6.89 per — loss, = 
pared to 6.89 per cent loss last yea 

During December 129,204,391 Ibs. poane BR oil yielded 
118,267,176 Ibs. refined oil—8.47 per cent loss, com- 
pared to 6.95 per cent loss last year. 

Total, 501,376,842 lbs. crude oil yielded 461,488,151 
Ibs. refined oil—7.95 per cent loss, compared to 8.72 
per cent last year, 

SHIPMENTS REFINED OIL. 


—Export weant ~~ 
1921. 1920. 







































August SAS hb SAMS ek ae ex . 2,663. 330 
BOS ed laa aE 7,544,326 reves 
oa, ERC Eee oe 12,366,770 7,498,913 
OS eon 8,030,704 22,868,602 
MOE ccuvicGussenitweeee 11,919,353 41,421,005 
TLS, cio sawcadckahoescuwats 45,016,286 79,300,817 
Domestic pounds 
1921. 1920. 
August - 98,044,156 75,405, 698 
September 102,580,687 68, 984°35 52 
October 5,837 100,420,692 
November ‘ 4,863 86,286,215 
December $8'0s2 oes 58,881,300 
BE Seiesnsivacaseeeswweul 387,157,795 389,978,266 
—Total pounds— 
1921. 1920. 
SE ere cre re ee 103,199,289 78,069,028 
NE ae nak<skdauneee ee 110,125,013 73,833,319 
PE Sns<sscdsenee anes eoeen 96,712, 107,919,605 
ED ved cuesisvs caaeoe - 71,585,567 109,154,817 
December es Pree: 50,551,605 100,302,314 
0 er eer, 432,174,081 469,279,083 
REFINED OIL—Summary in Barrels of 400 Pounds. 
Produced—— 
1921. 1920. 
te hes SERCO Eee 570,659 744,354 
DT  <tticnhehec tne benmnkin 75,45 27,550 
ee 111,250 37,999 
a EE eae ‘hewe 312,398 209,268 
NE 6 dase ned Abe weeps 358,975 392,408 
ee ree ee ere 95,668 447,591 
sister besheaea sews ‘ 724,380 1,859,170 
——Consumed—— 
1921. 20. 
NE  iiins Sian 5 <5 ove kdnwneede 257,998 195,172 
OO -. 275,313 184,584 
ET 65s s55bon asus eae koe 241,782 »799 
SE I ee eae 178,964 272,887 
RRR NESS ey 126,379 250,756 
BOR” e665 a5 Si< 35 ou ShNKOSS 1,080,436 1,198,198 
— hand 
1921. 
NRL wiaisry dobink eaed aes panko 388,001 378-7 732 
SE. 562 cv ks chs Chua cam 224,028 430, 147 
October 4,644 369, 616 
November 4,655 489, 137 
December 643, 944 685,972 
SN ee erk ste kek sant scxedes 2,025,362 2,551,604 
1921. 1920. 
Seed on hand will produce.. 421,903 434,503 
Crude oil on hand will produce 
at 9 per cent refining loss. 227,880 355,102 
Seed still to be on will 
WEOREOD ouceenccee ; cam 225,814 1,104,513 
THOM onc nzes 60 e6ene'se «+ 1,519,541 2,580,090 
Less approximate | “minimum 
earryover for end season 
Aug. 1, 1022..........0..+-. 500,000 +686,014 
Available for coming 7 mos... 1,019,541 1,894,076 
Monthly average consumption 
for first five months........ 216,087 $234,640 
es average consumption 
for last seven month....... 145,649 $270,582 
Monthly average consumption 
for all twelve months...... $174,998 + 258,297 
yActual. tAvailable. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Crude Tight—Future Trading Liberal— 
Market Undertone Strong — Cash 
Trade Slightly Better—Sentiment 
More Mixed—Lard Reacts—Con- 
sumption Estimates Vary. 

The outset of the week on the New York 
Produce Exchange saw the largest day’s 
turnover in cottonseed oil futures for 
months, Monday’s sales totaling over 45,- 
000 bbls. This burst of enthusiasm ap- 
peared to have been a rounding up of 
shorts, for trade the balance of the week 
was more moderate in volume. The un- 
dertone was persistenly strong, and at the 
high point of the week prices were up over 
a half to three-quarters of a cent a pound 
from the low of the month, and showed 
gains of 60 to 119 points from the low of 
the season. The lard market at the highs 
was up 120 to 130 points from the low 
of the month, and 144@1%¢c per lb. from 
the low of the season. 

The advance in both cotton oil and lard 
had to a great extent been at the expense 
of shorts, and when the demand from the 
latter showed a let-up both markets hesi- 
tated, and in fact reacted slightly from the 
highs. While the future value of cotton 
oil depends to a great extent on the de- 
velopments in pure lard prices, the cotton- 


seed oil market the past week at times 
showed independent strength and ap- 
peared to resist pressure better than did 
the lard market. 

Refiners’ operations constituted the bulk 
of the trade and refiners’ support was per- 
sistently in evidence, although on the 
bulges profit taking from refining quarters 
was in evidence, and the operations were 
of such a character as to create a belief 
ihat the market had reached the point 
where prices were in debatable ground, 
and where demand must pick up to main- 
tain these gains. Speculative interest was 
not large and was mixed with the South 
on both sides, while the West and Wall 
street appeared to have sold on balance. 
The recent gains have made for less bull- 
ishness in certain speculative quarters, but 
in some refining circles the crude situation 
is looked upon as indicating that the oil 
situation technically is a strong one, and 
that futures must advance still further to 
discount it. 

Domestic Demand Improves. 

A moderate improvement in the do- 
mestic demand for both oil and compound 
was reported, but as yet trade has not 
reached anything like normal, but has im- 
proved sufficiently to bring about a change 


in predictions as to January’s consump- 
tion. In some quarters where it was be- 
lieved earlier in the month that the dis- 
appearance of refined oil in January would 
be below the 126,000 bbls., as reported in 
December, it is now intimated that recent 
developments indicate that it will be as 
large as, if not larger, than the December 
figures. 

The South has not changed its ideas on 
crude oil to any extent; in fact, the price 
advances have only tended to stiffen ideas. 
Crude continues to come out in small 
amounts here and there, and has sold as 
high as 7.35c in the Southeast, 7.50c in the 
Valley and 744c in Texas, with some sales 
reported in Memphis at 7%c. In the 
Southeast holders’ ideas are 714c, while re- 
finers are inclined to believe that should 
the market permit paying that figure the 
South will still hold for better levels. 

January Position Evening Up. 


There has been quite a little evening up 
in the January position, and the open in- 
terest remaining is small. During the 
week eleven hundred barrels were re-ten- 
dered by a refiner who stopped the oil 
earlier in the month, relieving the situa- 
tion and bringing the January deliveries 
up to 8,100 bbls. The first delivery day 
for February oil is Saturday, January 28th, 
but no important deliveries are antici- 
pated, as the open interest is believed to 
be small. 

The difference between lard and oil is 
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wider at about a cent a pound premium for 
lard, and as a result there was quite a little 
undoing of spreads between the two com- 
modities. At the same time compound 
makers, influenced by the upturn in crude 
oil and the lard advance, put up compound 
prices a quarter cent a pound, and are 
now quoting from 104@10%¢c in car lots, 
according to brand. Peculiar as it may 
seem, local baking interests were reported 
fair buyers of compound, notwithstanding 
the fact that everybody has more or less 
believed that the baking trade was using 
pure lard and that it would be difficult to 
get the bakers to switch back to compound. 
At the same time the buying has not been 
general, and the lard-compound difference 
is not at all satisfactory to a big com- 
pound trade, but has been corrected some- 
what, as New York City lard is now quo- 
ted at 104%,@10\%c, or at practically the 
same price as some of the less popular 
brands of compound are selling at. Should 
the lard level go above that of compound, 
or should crude or cotton oil decline, 
thereby affording a reduction in compound 
prices, it would not surprise some to see 
a considerable demand for compound de- 
velop. 

For the immediate future, however, the 
market is looked upon as_ technically 
weaker and in a position where unfavora- 
ble development in lard, under an in- 
creased hog run, or a less active cash 
lard demand, could easily bring about a 
moderate sized break in oil. 


J. G. Gash & Co., Ine. 


25 Beaver Street 
NEW YORK 


Cable address: Joegash 


Fats, Oils, Greases 
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York Produce Exchange } 
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COTTONSEED OIL—Market transactions. 
Wednesday, January 18, 1922. 


-—Closing—, 


-~Rang 

Sales. High. Low. Bid. Asked. 
ME Gen cwxes ae eee rr = 
Mn kee 40% ios bade obey TET sno 
NT <a 4:0 were oes 400 855 850 855 a 860 
DNs eenG es Sen oe ee Tee eee ee 
BEI aes oie gk S 5400 875 S870 S875 a 876 
(RRR 100 884 884 S86 a_ 890 
eee 1300 900 896 899 a 900 
PE” Secs sns% wah, Seee- sesh ee ee 
Pe sesackw< 300 924 924 924 a 925 
OE eee 700 935 932 936 a 940 


Total sales 8,400 Prime Crude S. E., 
705,725. 
Thursday, January 19, 1922. 
—Range—, -—Closing—, 
Sales. High. Low. Bid. Asked. 


et ass ssn 5 ae 
SMS: . Sune hese 855 a 862 
Se eee | 
ere 1900 S77 S874 876 a 878 
April 5 aie aise a Sie ate ss Le 
May . 2500 902 900 900 a 902 
June er eT eer eerie le te 
July . 2900 927 924 925 a 926 
ae . 2200 937 936 936 a 937 

Total sales, 14,700 Prime Crude S. E., 


715 sales. 
Friday, January 20, 1922. 
—Range— -—Closing—\ 
Bid. Asked. 


 -Santceee 860 a 

Jan. 868 a 890 
Feb. er er ee 
US Ae eae 1000 S88 S76 886 a 889 
A | SER 100 890 890 S897 a 900 
May 5100 910 901 909 a 910 
eee ae ee 6k. téeeckesis > es ee 
OT Se 800 934 923 934 a 935 
Aug. 1000 945 935 944 a 945 


Total sales 14,000 Prime Crude S. E., 715 
bid. 
Saturday, January 21, 1922. 


—Range—, -—Closing— 

Sales. High. Low. Bid. Asked. 

te ae ieee ee eee 
Jan. 100 872 872 870 a 885 
en eee ere me 
ES 2000 890 S886 S886 a 887 
April (ons sees -etau~ MRR RD 
BR Se Sic ie 1400 911 909 909 a 910 
SN ed ee aes cad bn Seicuowlep na’ i: 
ee 900 936 934 934 a 936 
ME cee an se 600 948 945 944 a 946 














Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Jersey Butter Oil 

Aurora, Prime Summer YelJaw 


IvoryDALs, O. 
pee “~ 4 
~ Kansas Crry, Kan. 
> Refineries Macon, Ga. 
Daas, Toxas 


The Procter & fsamble Co. 


Refiners of AJ’ Grades of 


COTTONSEED OIL 







WN 


Puritan, Winter Pressed Salad Oil 
White Clover Cooking Oil 
Marigold Cooking Oil 

Sterling, Prime Summer Yellow 


General Offices: 
CINCINNATI, OHIO 


Cable Address: **Procter’’ 
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Total sales, 5600. 
725 sales. 
Monday, January 23, 1922. 
Range—, -—Closing— 


Prime Crude S. E. 


Sales. High. Low. Bid. Asked. 
Pe? Saxcanen Skea acks~ cho Ste Ce 
ee 1800 895 895 875 a 890 
Per ‘ede Ueeas. Avee) eee 
March ...... 16,700 904 598 903 a 905 
oa 400 914 911 913 a 916 
ES ae 11,700 926 919 924 a 925 
June 200 935 935 939 a 940 
Pt -waamen 10,000 958 945 951 a 952 
OS a 4400 965 955 963 a 964 


Total sales, 45,400. 
735-750. 


Tuesday, January 24, 1922. 


Prime Crude S. E. 


—Range—, -—Closing-— 
Sales. High. Low. Bid. Asked. 
BME) sasachns hin See chon ne oe cs 
Be ise u yx wg 100 870 870 875 a 899 
NN «a eis ohana & 100 880 880 881 a 886 
ee 8900 905 900 900 a 901 
ee’ osisasee 100 918 9138 912 a 914 
CO ee 6400 926 921 922 a 923 
NN oe ie aie ee eee ag 
July 6000 953 947 948 a 949 
MOU. vanes a 600 964 959 960 a 961 
Total sales, 23,000. Prime Crude S. E. 
735-750 
Wednesday, January 25, 1922. 
—Range—, -—Closing— 
Sales. High. Low. Bid. Asked. 
LS TRESS rare see his en-ssny! MO’ Sane 
MRR SS oio's hae ap 100 880 880 880 a 900 
i NOES eee casas, sp toile scape a ate 
March 2000 900 891 900 a 901 
Sea ere Wasi wee. aw ws Ce 
May ... 3000 926 912 924 a 925 
ee a See a 
July 5000 951 940 950 a 951 
MES owe neers 2000 958 954 962 a 963 
Total sales, 12,500. Prime Crude S. E. 
735-750 


Thursday, January 26, 1922. 
Closed 2@9 points net lower. Sales, 15,- 


200 bbls.;prime crude, 7.35@7.50c; prime 
summer yellow spot, 8.75@9.25c; March, 


$o.93c; May, 9.15¢e; July, 9.41¢ bid. 








SEE PAGE 41 FOR LATER MARKETS. 








COCOANUT OIL.—Hardly enough trade 
Was passing to make a market, and gen- 
erally speaking an awaiting attitude was 
in evidence in all quarters. Consumers are 
not disposed to take hold freely, while at 
the same time very little oil is pressing on 
the market. At New York Ceylon in bar- 
rels was 9@914c, tanks coast 7%4@7%ce; 
Cochin barrels, New York, 10@10%c; 
tanks 914¢c, edible in barrels at New York 
16% @10\e. 

SOYA BEAN OIL.—The volume of trade 
is very limited, and no important trans- 
actions have developed, nor has any real 
rew feature crept into the market. At 
New York crude in barrels was quoted at 
8%c, blown 94@9%ec; deodorized 10@ 
10%4c, and Pacific Coast tanks 7@7\c. 

PEANUT OIL.—Both crude and edible 
oil were inactive, but rather firm. The 
strength in crude cotton oil is undoubted- 
ly having some influence, but slow con- 








COTTONSEED OILS 


Union Pure Salad Oil 
Union Choice Butter Oil 
Supreme White Butter Oil 
I.X.L. Cooking Oil 

Aco White Cooking Oil 
A.C. O. Co. Choice Summer White 
B Prime Summer White 
Sun Prime Summer Yellow 
Union Cottonseed Stearine 








OTHER OILS 


Refined deodorized Cocoanut Oil 
Refined deodorized Peanut Oil 
Refined deodorized Corn Oil 


65 Broadway, New York 


Cotton Linters 
CottonseedCake and Meal 
Fulling and Scouring Cottonseed Soap 


THE AMERICAN COTTON OIL COMPANY 
(HE FAI RBAN K“comeany} 
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Boar’s Head Shortening 
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Snowhite Shortening 
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Cable Address: ‘‘AMCOTOIL ’ 



































January 28, 1922. THE NATIONAL PROVISIONER 39 





Decolorizing and Deodorizing Problems 
ARE READILY SOLVED GSUJPEIR FILTCHAR 


BY THE USE OF 

This ‘‘bleaching’’ carbon is so powerful that only very small, or even 
fractional percentages are neceesary to give efficient results. 
We welcome any opportunity to demonstrate to you its many advan- 
tages and our Technical Department is at your service to advise 
or co-operate. WRITE FOR FULL PARTICULARS. 


INDUSTRIAL CHEMICAL CO., 


FIFTH AVENUE BUILDING, 
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N E W YOR K 





OF Rs Te i 








suming demand for peanut oil is against 
any material advance. At New York 
crude in barrels was quoted at 9%4¢, do- 
mestic tanks f.o.b. the mill 7144.@7%4¢, 
while crude cotton oil is generally held 
around 74%c, with sales of crude cotton 
oil close to the asking figure. Refined 
peanut in barrels, New York, was 10% 
@11c, while Oriental tanks coast were 8c. 

CORN OIL.—A moderate trade in crude 
oil was reported, with the market about 
steady, while demand for refined oil is re- 
ported quiet. At New York crude in bar- 
rels was 8%@85éc, tanks Chicago 6%@ 
34¢c, refined barrels New York 10@10%c, 
and in cases about $1.13 per gallon. 

PALM OIL.—The recent setback in tal- 
low has had effect on this market, to- 
gether with an easier tone in the cables. 


DEC. IMPORTS OF FATS AND OILS. 
Imports of leading fats and oils for De- 
cember, 1921, with comparisons, are re- 


ported to The National Provisioner as 
follows: 
Average for 
Yecember, December, 
1921, 1920. 1916-1920 
Pounds. Pounds 
TOURS) i ssass 37,248,000 22,625,000 
Chinese nut 6,495,000 750,000 
Coconut oil . 20,855,000 11,917,000 
Cottonseed ......6 wscovscece 32,000 





Olive, edie ...... 5,168,000 1,320,000 2 084,000 
PRRNOE. oc acicrcies S63,000 210,000 148,000 
Rape seed .....+.. 1,245,000 LOS, 000 1,001 440 
a OS kona Sic cee sg e ke 2,118,000 18,970,000 
Oleo stearine ...... 11,00 14,014) #306, 000 
Putter and subs 2,602,000 4,034,000 946,000 
Tallow E 4,000 1.535.000 1,467,000 
4-year average ro-year average, 


°, 
—_—-%e—-—_ 


1921 IMPORTS OF FATS AND OILS. 





DEC. EXPORTS FATS AND OILS. 
Kixports of fats and oils for December, 
1921, with comparisons, are reported to 

The National Provisioner as follows: 

Average for 
December, December 

1921 1920 
Pounds Pounds 
SY,054,000 151,299,000 S85, 775,000 
. B6,046,000 91,288,000 10,016,000 


Lard, edible, 


Compound 2,472,000 1,G9S,000 $726,000 
Coconut oil 204,000 278,00") 7,517,000 
Corn s 371,000 1,475,000 441,000 
Cottonseed oil TL19,000 41,421,000 16,459,000 
Veanut 137.000 631,000 *TO4,00) 
Soy bean 5 





260,000 


Oleo oil .. 669 000 6,945,000 


Oleomargarine 190,000 605,000 
Tallow a5 697,000 3,197,000 
butter a 505,000 
2-year average 
- fe — 


1921 EXPORTS OF FATS AND OILS. 





































’ . f j ‘ Exports of fats and oils for 1921, with 
At New York lagos spot was quoted at 8% Imports of leading fats and oils for  ¢omparisons, are reported to The National 
@8&\%c, shipment 7%@7%c, and Niger i921, with comparisons, are reported to proyisioner as follows: pe : 
6c. The National Provisioner as follows: ‘Sigh ae 
PALM KERNEL OIL.—The market had a a a ‘lean at —— 
a Weaker appearance, affected somewhat ,.  , a ae 1920. 1919, Total 51,000 1,064,089,000 1,431,07 
. e ° ND SS s Oars Ow F R 2,600 ) r » ° 
hy competing oils. At New York imported Chinese wut 11). 27 247000 Prgetnapees Soman 
was quoted at 8%c. Coconut ry ee LS9,717,00 Coconut vil 4 
- ; Cottonseed ...... 668,000 Gorse ...... ‘ 3.415, 
COTTONSEED OIL.—Prime summer Olive. edible .... 49,710,000 Cottonseed oil., 252/592.000 193,133,000 
yellow in barrels New York, 9%4c. Bleach- [vant cicccc Peanut ...--. 1,708,000 1,342,000 
. 21. 94/7 : ~ ape seed ....... . So 1° ae ¢ 
able tanks fo.b. mill 744c, nominal. South- = soy bean -....:.. 7,253,000 + inter or stsene 
east crude oil, 7.35@7.50c, valley 7.30 bid, a — us 19:5hN bee Oleomargarine. 
bet hr es stutter and subs.. 558, i re 
exas 714¢ sales. NRW Goi s-nein'e 5 1,868,000 Butter 17,488,000: S36 000 





VEGETABLE OILS 


Sole Selling Agents for: 
“NEUTREX”—REFINED EDIBLE COCOANUT OIL 
“AFREX”—REFINED EDIBLE PEANUT OIL (Yellow) 
“AFREX” — REFINED EDIBLE PEANUT OIL (White) 
“WINTREX”—COTTONSEED SALAD OIL 
“GRANEX”—REFINED DEODORIZED CORN OIL 
* HYDROGENATED OILS A SPECIALTY 
American Refinery at Dobbs Ferry, N. Y. 
New England Jobber: George W. King, Board of Trade Bldg., Boston, Mass. 
Other Factories in 


Aarhus, Denmark - Harburg, Germany - Libau, Latvia - Warsaw, Poland - 


PACIFIC TRADING CORPORATION OF AMERICA 


99 WEST STREET, NEW YORK CITY—“Rector 8641” 


Etc. 








Established 1856 


H. HENTZ & CO. 


22 William Street, New York, N. Y. 35 Congress Street, Doston, Mass. 


Execute orders for future delivery 


Cotton Seed Oil 


At the New York Produce Exchange 
_ New York Stock Exchange Members 
New York Coffee and Sugar Exchange, Inc. 
Chicago Board of Trade 
Associate Members Liverpool Cotton Association 


Direct Private Wires to Chicago Correspondents 


New York Cotton Exchange 
New York Produce Exchange 
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TANKSRR 


Meeting the Needs of Industry 


ACKERS all over the world have come to learn 
that this organization can coordinate its knowl- 
edge and ability to fit the most exacting re- 


Let us figure on your requirements—Let us prove this to you 


HAMLER BOILER & TANK CO. 
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FERTILIZER DRYERS 





CALDWELL GEARS 


Machine Molded Gears, cast teeth, 
one inch pitch and up. 


Spurs, Bevels, Miters, Worms and 
Worm Wheels. Gears with cut teeth. 


A complete line of Elevating, Conveying and 
Power Transmitting Machinery. 


H. W. CALDWELL @ SON CO. 
LINK-BELT COMPANY, OWNER. 
Chicago, 17th @ Western Ave. New York, 50 Church St. 


STEDMAN’S 


Improved Roll Bone Crusher 


For Crushing | 


Green, Dry or Junk Bone 


Will take largest bones and reduce to size 
suitable for degreasing. 











Write for Catalogue 
Founded 1834 


STEDMAN’S FOUNDRY & MACHINE WORKS 


AURORA, INDIANA, U. S. A. 














CHEMICALS AND SOAP SUPPLIES. 
(Special Letter to The National Provisioner.) 


lb.; Cochin cocoanut oil, 10144@10%c Ib.; 
Ceylon cocoanut oil, 9344@9%c Ib. 

5 Prime summer yellow cottonseed oil, 
%@9%c lb.; soya bean oil, 944¢c lb.; corn ene e : : ner 
oil, nominal, 8%@9c Ib.; peanut oil, in tions on chemicals and soapmakers’ sup- 
bbls., New York, deodorized, 10% @1ic Ib.; _—P/ies are as follows: 

peanut oil, crude, tanks, f. o. b. mills, 7% Seventy-four to 76% caustic soda, 3146@ 


New York, Jan. 24, 1922.—Latest quota- 


@7%¢ Ib. 
; Prime city tallow, special, nominal, 6c 
1b.; dynamite glycerine, nominal, 15c lb.; 


3%4¢ lb.; 60% caustic soda, 33,@3%4c Ib.; 
98% powdered caustic soda, 4%4.@4%c Ib.; 
48% carbonate of soda, 2%c lb.; 58% car- 


tale, 1% 


soda, 2%4,@2%6c Ib.; 


bonate of 
@2c |b. 

Clarified palm oil, in casks, 2,000 Ilbs., 
8@8%4c lb.; commercial yellow olive oil, 
$1.10@1.15 gal.; olive oil foots, 84%4@8&%c 
saponified glycerine, nominal, llc Ib.; 
crude soap glycerine, nominal, 9%c Ib.; 
chemically pure glycerine, nominal, 1614c 
lb.; prime packers’ grease, nominal, 434,@ 
5c Ib. 


———e—_—_ 


SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Jan. 26, 1922.—Prime 
crude cottonseed oil was firm and active at 
74%4c¢ bid for Texas and 7%c in the valley. 
Offerings were light. Refined cottonseed 
oil is advancing with numerous inquiries. 
Meal, 7 per cent, $34.50; 8 per cent, $37.00. 
Loose hulls, $6.50; sacked, $9.00; all short 
ton f. o. b. interior points. 

Memphis. 

Memphis, Tenn., Jan. 26, 1922.—There 
have been fair sales of crude cottonseed 
oil during the week at 7.35c for Arkansas 
and Valley, and 74%4c for Memphis and 
Tennessee points in keeping with easier 
lard and a lower New York market. Crude 
cottonseed oil has an easier tone today 
though quotably unchanged. Meal is dull 
at $38.00 for 41 per cent f. o. b. Memphis. 
There is a limited demand for loose hulls 
at $7.00 f. o. b. Memphis. 


So—_— 


COTTONSEED OIL EXPORTS. 


Cottonseed oil exports from New York 
for period January 1 to January 24, 1922, 
according to unofficial reports, were 4,513 
barrels, and from November 1, 1921, to 
January 24, 1922, 14,913 barrels. Cotton- 
seed oil exports from New Orleans for the 
period January 1 to January 24, were 
2,000 barrels. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products were dull but steady the 
latter part of week. Hedging by packers 
checked advances. The hog movement was 
fair although not heavy and hog prices 
were strongly held. The cash trade was 
less active. 

Cottonseed Oil. 

Cottonseed oil was dull and steady with 
light offerings. Lard and strong crude 
cottonseed oil markets showed no material 
change from Wednesday’s report. 

Quotations on cottonseed oil at Friday 
noon were: January, 8.95@9.25, March, 
9.06@9.07; May, 9.29@9.30; July 9.54@ 
9.50; August, 9.56@9.58. 

Tallow. 
Special loose, sales 6c. 
Oleo Stearine. 
Bid 8c; extra oleo oil, 1034@11e. 


_—_—— ee 


FRIDAY’S GENERAL MARKETS. 

New York, Jan. 27, 1922.—Spot lard at 
New York, prime western, $10.40@10.50; 
Middle West, $10.20@10.30; city steam, 
$10.12; refined continent, $11.65; South 
American, $11.90; Brazil, kegs, $12.90; 
compound, $10.50@10.75. 

Marseilles Oils. 

Marseilles, Jan. 27, 1922.—Copra fab- 
rique, —fr; copra edible, —fr; peanut fab- 
rique, —fr; peanut edible, —fr. 

Liverpool Provision Markets. 

Liverpool, Jan. 27, 1922.—(By Cable).— 
Quotations today: Shoulders, square, 93s; 
shoulders, picnic, —; hams, long cut, 
115s: hams, American cut, 130s; bacon, 
Cumberland cut, 98s; bacon, short backs, 
90s: bacon, Wiltshire, 105s; bellies, clear, 
90s: Australian tallow, 38@39s; spot lard, 
63s 6d. 

Hull Oil Markets. 

Hull, England, Jan. 27, 1922.—(By Ca- 
ble.)—Refined cottonseed oil, 37s; crude, 
31s 9d. 





o—_— 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Jan. 22, 1922, with com- 


parisons: 
PORK, BBLS. 
From 
eek Week Nov. 1, 1921, 








ended Jan. ended Jan, to Jan. 

21, 1922. 21,1922. 21, 1922. 
United Kingdom .... 304 475 744 
Continent .......... We? “eveanee 1,791 
So. and Cent. Amer. ........  seeevees 563 
hs Indies ....... 245 852 
Dg eee ee 825 
Saas COUMEPEED o5cc ce cccccccs § « cocecees 235 
TOU: sciccsscen 720 5,508 





BACON AND HAMS, LBS. 


United Kingdom .. i 464,400 4,514,500 79,605,900 
Continent § ......-00% 2°365,000 1,587,500 20,544,500 





So. and Cent. Amer. .....-..  sesseeee 698,216 

West Indies ....... 190,000 125,000 4,124,091 

B. N. A. Colomies .. ..cccers se eeecees 29,200 

Other countries ..... wscccces — seeeeece 414,710 

Total sccosvcesons 17,019,400 6,227,000 105,415,617 
LARD, LBS. 


United Kingdam . 4,880,743 


72,843, 487 
Continent oc... ceces 11,600,469 60,0 


30,357 








So. and Cent. Amer. 644,250 

West Indies ....... 6, _ 393 

B. N. A. Colonies... 

Other countries ..... 230" 600 
RT Bikes cane ...16,481,112 9,191,700 139,474,087 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 





From— lbs. heme, Ibs. Lard, Ibs. 
New. YORK. ..ccccccccccce One 119,400 15,209,112 
Portland, REE AOR AF 3'068/000 200,000 
BORROE.. caccccvvecovcsce ° 1,417,000 ....-.008- 
Philadelphia ...... eewuse #400, SRnaeeae 448,000 
Baltimore ........+ eceee coos 215,000 54,000 
St. John, N. B. ..ccccee sees 1,205,000 70,000 

Total, week ....ccccee 344 19,019,400 36,008. 558 
Previous hag ol caacvaeaaes 516 9,350,500 11,803,400 
Two weeks ago ......... 155 8,879,500 14, 247, 130 
Gammaneaiion’ Sree 1921. 720 6,227,000 9,191,000 


Comparative ane of aggregate exports, in = ‘ 
from Nov. 1921, to Jan. 21, 1922: 
1921 to 1922. 1920 to 1921. Decrease. 


os ohteGH oh GPRD. athe 
B d hams . my 
ma. ee 9,474,087 15, O55. 188 18,517,241 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal = 
ters, for the week ending Saturday, Jan. 
are reported to The National Provisioner as Dalgue 


CHICAGO. 

od Cattle. Ilogs. Sheep. 

ADMD ECO.) vcececctee 6,987 17,000 17,919 
ET TCIUG,. naveces'sb aoe 7,804 17,200 19,040 
ad ee 6,330 14,100 13,279 
Ween GOS a ccccccesce 5,337 15,200 9,173 
Ang. Amer. Prov. Co... 915 Le 
H,. Hammond Co. .... 3,287 ee °° wings 
Libby, MeNeill & Libby. De. - seuee. ~ . deans 


Brennan Packing Co., 6,300 hogs; Miller & Hart, 
6,100 hogs; Independent Packing Co., 7,600 hogs; 
Boyd, Lunham & Co., 8,400 hogs; W estern Packing 
& Provision Co., 14,600 hogs; Roberts & Oake, 7,800 
hogs; Wm. Davies Co., 3.700 hogs; others, 13,800 


hogs. 
KANSAS CITY 
Cattle. Calves. Hogs. Sheep. 


Armour & Co. ...... 3,423 975 7,723 5,253 
Cudahy Packing Co.. 3,214 489 5,161 4,224 
Fowler Packing Co.. MY ‘“cuies Skene. acune 
Lk ke 4,052 777 . 3,499 
Swere B OB. ccccccce 3,822 713 =: 110,918 3,341 
Wilson & Co. ...... 2,686 352 6,813 3,624 
Local butchers ..... 691 231 1,559 1 
OMAHA 

Cattle Hogs. Sheep 
MB OG) oi.0:6 50000006 2,084 7,092 ’ 
Swift & Co. ee ek s-vienes 2,791 9,585 6,369 
Cudahy Packing Co. ..... 2,742 11,471 5,145 
pe a eee 2,143 9,733 5,381 
Dold Packing Co. ....... 441 Yo ee 
Optom: Peeking 00. 26.066 0005 2 US ae 
I Oe OOs. ocaceseesie socce | 
Geis MUOUDES. ccccsscceces couse 16,326 Gaetan 
Pe ores Se litte 8,613 

ST. LOUIS 

Cattle. Hogs. Sheep 
Asmour &. OO: scosseces 2,860 7,926 2,489 
SWALE GOO... ccceccence 2'565 5,554 2,442 
MPN Ok) oc ccccccciee 462 nieces 373 
St. Louis DD. B. Co. ...... i) re 373 
Independent Packing Co.. ‘767 =... 110 
East Side Packing Co. ... 191 Pre 
Hell Packing. Co. . ....0+. 34 cae ween 
Krey Packing Co. ......  _anaeree codaa 
American Packing Co. ... 159 1,197 35 
Sieloff Packing Co. ...... EOE 26 
Batchers ...ccccccccccces 1,308 46,061 2,503 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Jan. 21, 2: 






CATTLE. 

CI i vias nh ctondengencneeu ss sbaceeetovneee 44,216 
IEE, a ve crea ddasd due ceases odicageces Sn 

| a er re eee eee 14,350 
East St. Louis ...ccccccccccccscccecccccccees 5,093 
ee Ns vccec dicate ncncviewesscsisasesaeeqes 007 
been Sed Perera pinicaban amas neeeee nen 5,381 

C6000 6. FCCC OCCUR CC COONS Reece eens HEC CES 937 
South %st! 1 ange a Ba PPS RSet Rae Ad ADS 10,730 
Po ror rnc rere 2,440 
PD cc wiwsis c06 60682 c~ Gaaeces cee eseee 1,474 
New York and Jersey City .......ceccesesovee 10,726 
CE CO odin ceccce cess dcccsaccsccesuae 4,627 
HOGS 

CNR eg rcccccccadcvnscccvesssseeveessescees 143,027 
Kansas City 41.147 
Maha ....c00- 36, 
East St. Louis 28,650 
St. Joseph .. 34,982 
ON ecb c0e 66 ose sedaces te cebenenseeude 19,563 

ME « vocneecdedessacectadrsevesedasccesece +490 
Cader Rapids .ncccccccccccsccscccssecssesesece 13,600 
QGERTIWE: cccccveccccccccccccccccrccssevecsoos 15,019 
South St. Paui nds snesvbesasiees 43,699 
BOEt Worth .nccccccsccccccscccccces neenees ace oe 
Philadelphia = ck 20,681 
Indianapolis . . 26,501 
New York and Jersey City ....-+sseeesereeees 36,160 
Oklahoma City . 7,090 
Milwaukee ° 
Cincinnati 
Chicago ..... Prrrerere Ti rir ere eee 5 
_— City 
East St. Louis .....ccccccccccccccsccccccccce 4,174 
St. Joseph ...ccccccccvccccecce pete ae Pry ey 18,733 
Sioux City ....cccccssscccccccccsccscccsccsces 5,002 
PPP 437 
South St. Paul .......cccccceecsececcecsccces 6,550 
Philadelphia .......cccccccccccccecseccceeeees 7,156 
Indianapolis .....seseccccerceescceeeesseeeees . 207 
New York and Jersey City ERO Re Py 45,845 
Oklahoma City ....cccceesecceeccseeerseeeces 105 

os _— 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef for the week up to January 26, 1922, 
show exports from that country were as 
follows: To England, 132,159 quarters; to 
the Continent, none; to other ports, none. 
Exports for the previous week were as 
follows: To England, 95,722 quarters; to 
the Continent, none; to other ports, none. 

_ 

NEW ZEALAND MEAT POOL FORMED. 

The New Zealand Meat Pool Confer- 
ence, presided over by Premier Massey, 
adopted a resolution last week support- 
ing the principle of compulsory pooling 
of sales. As a result a committee was 
appointed to bring this proposal, either 
wholly or in part, into operation during 
the present season. 





















RECEIPTS AT CENTERS. 
SATURDAY, JANUARY 21, 1922. 

, Cattle. Hogs. Sheep. 
Ee 500 11,000 3 
Remees Clty ............ 2 500 2'500 
Cree 200 6,000 "200 
RMEIOEMIINY, 0600 3 0ccccns 200 5,500 me 
Ser CORBOW .. sos ccescc ce 100 3,000 200 
Se MED ce ceccnccces . 500 2,500 500 
ee ise dvrencwieneeses 100 ,000 seecs 
Oklahoma City ........). 100 300 hig 
Wort WORN” .j..000c.c00. 100 500 ee 
OE el a es i 300 cea 
I da. 6.4. 0444 cea an: 900 400 2,500 
PAG. 0... <0 oc 100 1,400 "100 
oe ee ee 200 en near 
eee 200 5,000 100 
Pittsburgh ............0¢ 100 1,800 300 
oO er eee 300 8,300 2 
PE Ca edueaiacésdaws.e 100 6 1,000 
CIRVGINEAY «oo 55-s-. 000 300 2'500 "9 
Nashville, Tenn. ........ 100 2; Pye,’ 
| a eee 400 400 100 

MONDAY, JANUARY 23, 1922. 
my Hogs Sheep. 
Chicago occ ccesccccccccce f 49,000 13,000 
Kansas City 12,000 10,000 13,000 
Omaha ....... 5,3 8,500 ,000 
St. Louis 13,000 1,500 
St. Joseph | 8,000 2,000 
Sioux City 4,000 1,600 
“a: eer 7,900 2°000 
Oklahoma City ......... 1,000 1,400 100 
io ar 1,000 1,000 300 
TI neve cctsccesss 200 300 dee 
Louisville 1,200 1,800 100 
Wichita 3,500 1,000 300 
Indianapolis 800 3,000 
Pittsburgh 2,000 5,000 2,300 
Cincinnati cooe ae 7,000 2 
Fo facade oeiewat claws 2,600 13,600 9,000 
Cleveland . 1,300 5,000 1,000 
Nashville, 1,500 alate 
Toronto 3,000 1,100 700 
TUESDAY, JANUARY 24, 1922 
: Cattle. Hogs. Sheep. 
CURRED). ceecivwaccwssccne 11,000 37,000 15.000 
EMRE CBG iv ccccvccevces 10,000 10, 000 10,000 
CE Re pidnecasnckue ne » 7,500 13,500 9,000 
ag Se ¥ 9,000 2,500 
Sip TOMMON Bs ccc eccacncees 2000 6,000 2/000 
ROMS 5 ba6 dood cn wean 3,500 9,000 1,000 
| A cose Semen 10,000 6,000 
Oklahoma City ae 600 a.” aceee 
Fort Worth . 1,200 CC ee 
Milwaukee 600 2,500 
Denver ... 1,000 1,400 4,200 
Louisville 600 1,500 
Wichita . 400 tae 
Indianapolis 600 8,000 500 
Pittsburgh 200 1,000 300 
Cincinnati 400 3,500 2 
3uffalo .. 100 2,400 800 
Cleveland 100 2,000 500 
Nashville, " a ie | en 
WN Since decicceceses 1,100 1,200 300 
WEDNESDAY, JANUARY 25, 1922 
Cattle. Hogs Shee 
INUIT (iui crw ds ise ecole aveiare 13,000 28,000 A 
NO ONE cv ticecccees 10,000 11,000 5,000 
ee ae 7,000 20,000 11,000 
a” Ree memedamiet ,000 18,000 1,200 
a ee oe 2,500 13,000 2,500 
PUNECONIE 6 cS dsieaes cowes 3,500 12,000 1,500 
(Sil | a 2,300 20,000 3, 
Oklahoma City .......... 2,000 CS rrr 
ic 3 eae 2,000 2,000 400 
PET 6 6 ctnccceunnen 600 2,500 100 
DIO ccsesccscccccvce 700 900 4,600 
CO 200 2,000 100 
OS Nawacececaacwese 600 500 inaee 
Oe ee 1,200 8,000 200 
I Sag diva eo wa a'6-ece 100 2,000 500 
CIMCIMMAT 2... cccccccccce 1,000 7,200 500 
1 err 200 2,900 1,400 
DO Sennen 500 3,000 1,000 
Nashville, Tenn. ........ 100 2,100 ene 
MOM cp asudcnsaenccas 1,000 600 200 
THURSDAY, JANUARY 26, 1922. 
Cattle. Hogs. Sheep. 
CN Se caniias.ccasevecue 13,000 52,000 17,400 
WS OM o.oo cc ccccce 4,000 6,500 5,000 
CRIN 5 6:6 tae tees secnesian 4,500 11,000 5,000 
Pe NY ccc cccdavcswae 1,700 20,000 2,000 
Lo ere 13 7,500 2,500 
See 2,500 9,000 1,000 
EE < coc atedccscae -- 1,200 7,500 2,000 
Oklahoma City .......... 800 ery 
FORE WEG 6 oc ccccccsicee 1,000 1,700 100 
Milwaukee .......ccccees 400 2,000 200 
errr 1,100 3,000 9,200 
Indianapolis ............ 1,000 8,000 800 
Pittsburgh ....cccccccses 100 2,500 1,000 
OCUMCHMMATE ok c ccccccccccs 800 5,800 300 
| eee Se 1,800 400 
FRIDAY, JANUARY 27, 1922. 
Cattle Hogs Sheep. 
CUIGCEEO ..cccccccscceaces 4, 35,000 
Kansas City 1,000 3,000 6,000 
Omaha 1,000 7,000 2,500 
St. Louis 7 14,500 
St. Joseph oe ae 2,000 400 
Sioux City --. 1,000 5, ,000 
See 1,300 12,000 2,500 
Oklahoma City ......... 800 Pere 
Fort Worth .....cccceese 1,000 2,500 100 
Milwaukee .........-ee- - 100 BOO awe 
DGSVOE” ..cccccccccccccce 200 700 7,200 
Indianapolis .........-- oo 5,000 300 
Pittsburgh ee 100 1,500 
Cincinnati . PE 7, 400 
Buffalo .. aeadese 200 5,600 7,000 
——%e—_—_ 


NEW YORK LIVESTOCK. 
Receipts for the week ending Saturday, 


January 21, 1922: 
Cattle. Calves. Hogs. Sheep. 








RORY oc. scce Se 5,578 10,392 24,791 

= York, peeqee -- 1,356 2,441 25,657 10,892 

Central Union ...... 4,682 865 111 10,162 

Total for week....10,726 8,884 36,160 45,845 

Previews week ..... 8,901 12,683 31,781 45,540 
Two weeks ago..... 8,743 10,640 38,407 35,947 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES quiet. No movement 
noted in packer hides. No inqviries of 
consequence are reported. One bid of 138¢ 
was made for extreme light native cows 
and refused, sellers demanding if4c. Buy- 
ers think straight weight light cows worth 
not over 1215c¢ level. Sellers state they 
might consider 13%c. Holdings of hides 
are amply large. Tanners expect to se- 
cure next purchases at concessions. Na- 
tive steers quoted 161,c¢ asked: Texas, 
l6c: butts, l6c; Cotorados, 15¢; branded 
cows, 121%¢: heavy cows, 14%6c; lights, 
l3ic-l4e asked: native bulls, 10c; and 
branded bulls, Sec. About 4,000 Las 
Palmas frigoririco steers sold at $49.00 Ar- 
gentine gold, or about IS8t%e cif. New 
York basis. 

COUNTRY HIDES steady. Trading is 
still going on in country hides at fairly 
steady rates, according to quality of stock 
involved. Wisconsin buffs brought 8lec 
today and extremes from same_ section 
realized 10le.c Current receipt hides, 
containing a sprinkling of grubs will be 
applied on these trades. Local lots of ex- 
tremes have been realizing lle. One sell- 
er reports refusing a bid of lle today for 
5,000 extremes and demanding 11l'‘ec for 
the grub free choice description hides 
wanted. Advices from the east are to the 
effect that lle is freely paid for best sec- 
tion extremes free of grubs and 8%c for 
the buff weights. Not much call is noted 
for the over 60 Ibs. hides. All weights of 
seusonable hides are quoted et S@S8we 
for business: some lots are held up to 9c 


and some quiet business has been done 
at that level for choice varieties Heavy 
steers are quoted about 11@12c; heavy 


cows and buffs are ranged at 8%@9c paid 
with the outside paid only on special lots. 
Extremes are ranged at 104%@11e, inside 
for current collections containing a 


sprinkling of grubs; outside and _ better 
asked for grub free lots for quality in- 


volved. Branded country hides quoted at 
6%@7c flat basis: country packer branded 
hides quoted at 8%@l11%ec for dates, de- 
seriptions and sections. Bulls are quoted 
64%2@7c asked; country packer bulls 9@ 
9%c asked; glues 3@ 4c. 
NORTHWESTERN HIDES.—Quietness 
seems to prevail in Twin Cities. All 
weight hides moved as high as 9¢ Chicago 
basis. Buff weights are quoted at 8%c 
and light hides at 101%c last paid. Sellers 
have been endeavoring to get lle for some 


time past without success. Bulls are 
quoted about 64%4@7c: kipskins quoted 9 
alle: calfskins at 10@138c and_ horse 


hides at $3.25@3.75 flat fob. for dates and 
descriptions. 

CALFSKINS.—-No change is noted in 
skins. Tanners have amply supplied their 
needs and sellers are fairly well sold out. 
Local first salted city calfskins last sold 
at 18c and while further lots are held at 
18%c, operators state skins would be 
backed at the last sales level. Outside 
cuy first salted skins qucted up to 18¢ 
asked. Packers are willing to book a lit- 
de business at 18c. Resalted outside city 
sKxins quoted at 14-l7¢ and country skins 
at 10@13c: deacons are quoted 80c@$1.10 
tor description; slunks 50¢c@$1.25; outside 
for packer regulars. Kipskins are in mod- 
erate request and recent sales have been 
effected in first salted descriptions at 154% 
‘16c. Resalted lots are quoted 12@15c 
and country goods at 9@11e¢ nominal. 

DRY HIDES quiet and waiting. Market 
weil cleaned up. Western heavy and light 
butcher and fallen hides flat for trim last 
sold at 13c. 

HORSE HIDES quiet. Buyers are not 
anxious operators. Renderer hides are 
quoted at $4.00@4.25 and mixed city and 
country hides $3.75@4.00. for fresh take- 
off; country hides quoted $3.50@3.75. Out- 
side collectors are paying strong prices 
for hides, believing market will advance. 

SHEEP PELTS steady. Packer sheep 


and lambskins are quoted $1.70@1.75 last 
paid tor current kill. Market cieaned up 
and demand good. Small packers quoted 
at $1.25@1.50 ave.; country skins 50c@ 
$1.00-aveg. Dry western pelts are quiet at 
iv@ise; market sold out; pickled skins 
$3.75@4.00 and goatskins 40@80c. 


HOGSKINS.—Country run quoted at 15 
avec nominal; rejected pigs and -glues 
half rates. Pigskin strips 34%@4%c for 


business. 
New York. 

PACKER HIDES steady. Bids are noted 
in city packer slaughter at 14%4,c¢ and 
13°%4¢ for butts and Colorados, being 4c 
under last sales. Sellers declined the 
business and demanding last sales rates 
firmly. Natives are quoted at 15%c re- 
cently bid and l6e asked. Cows quoted 
12c bid and 13c¢ asked for last quarter 
take-off. Bulls are quoted at 9%e lately 
realized. 

SMALL PACKER HIDES.—No new de- 
velopments noted in eastern small packer 
hides. All weight seasonable hides are 
quoted 12@12%c for business. Steers 
quoted 14@14%c; inside paid yesterday 
on Brooklyn hides. Bulls and brands are 
quoted 9@9%%6ec for description. 


COUNTRY HIDES.— Business is « trifle 
slow in country hides. <A car ot New 
England all weight hides sold st 7%e ‘at. 
New York tanner hold very low ideas ¢nd 
are securing some stock at their views 
from time to time. Best mid-west ex- 


tremes command llc, but buyers refuse 
to pay over that level in Boston district 
except possible to specialties on weight or 
fair selection. New England and Canacian 
extremes are selling at 10@10%c. Ca- 
nadian 25@50 Ibs. hides reported sold at 
9l6c flat basis American funds. Southern 
extremes are quoted 8@91éc for descrip- 


tions. Buff weights are usually priced at 
8% @9%cec from nearby and western sec- 
tions. Buyers are slow to pay over 8%c 


unless on the choicest descriptions. 

CALFSKINS steady. A car of New 
York trimmed city calfskins sold at $1.55 
a2.05@2.55, being unchanged levels. 
There is said to be a fairly good call for 
trimmed city skins with stocks of rather 
small size. Most holders are not inclined 
to talk prices, but their views are at least 
a nickel higher than above sales. Out- 
side skins quoted $1.25@1.40, range on 
light avg. Untrimmed skins quoted up to 
18c; foreign skins are in better request. 
Kipskins sold as noted yesterday at $3.40 
and $3.85 for veals: no butter milks sold; 
good demand continues. 


a 
4% 


ST. LOUIS. 
(Special Letter to The National Provisioner.) 
National Stock Yards, IIl., Jan. 25. 


Runs of cattle and calves are moderate, 
the count for the week ending today total- 
ing a little less than 19,000. The quality 
of the offerings is very indifferent indeed, 
consisting for the most part of common 
and medium cattle. A few fairly good 
bunches are arriving, which are bringing 
Tec to Se, the latter figure being the top 
for the period for matured beeves. In the 
near good kind there have been quite a 
few steers in fair to good flesh which sold 
at $7.00@7.25. The bulk of the latter 
slaughter cattle ranges from $6.00@7.00, 
with the plain kinds going at $5.00@6.00. 

In yearlings and heifers, the best light 
weights in full loads are selling around 
$8.00, with a few odd bunches reaching as 
high as $9.00. The general run of this 
class is between $4.00 and $7.50. Butcher 
cows are selling in a spread of $3.50@5.75 
with a few fancy ones in odd lots bring- 
ing a little more money. The market gen- 





erally has held to a steady to strong basis 
during the entire period, and at present it 
is 25c, and perhaps in spots 50c, higher 
than a week ago. 

The count in the hog house for the week 
ending today 


totals 74,000, which is a 
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somewhat better run than during the 
previous week. The quality of the run is 
fair with quite a sprinkling of good well 
finished hogs. The trend of prices has 
been steadily towards a higher basis, the 
top for the week being reached on Tues- 
day when $9.75 was paid for light hogs and 
good pigs. At present there is a sharp 
decline, but notwithstanding this fact, the 
tone for 


the week is strong and prices 
50@65c higher than a week ago. The 
dominant buying factor this week has 
been the eastern order buyer, and there 
has not been a session when the supply 
was sufficient for the démand for light 
hogs and pigs in the shipping weights. 


There was also a good demand this week 


for mixed and butchers and heavy hogs 
and they have participated in the ad- 
vanced prices. 

Today’s quotations are: Mixed and 


butchers, $8.65@9.00; good heavies, $8.50@ 
8.75; roughs, $6.25@6.75; lights, $8.85@ 
9.10: pigs, $8.50@9.10; bulk, $8.65@9.00. 

Sheep and lamb receipts this week are 
right at 10,000 and the quality good. There 
has. been a very strong active demand all 
week and prices are higher than at any 
period of the year. Good light ewes went 
to the scale at $7.00, the heavier ones, 
$6.00@6.50, choppers and bucks, $3.50@ 
1.00. The run of yearlings is light in 
quantity and what few are coming are in- 
different in quality. The better ones hav- 
ing sold however for $11.50@12.00. 

Today the best lambs are quoted at 
$13.25@13.50, the top for the week being 
made on Tuesday when $13.75 was paid 
for two double decks of choice Missouri 
fed lambs. The demand for good mutton 
stock, both in lambs and the aged kind, 
is considerably greater than the supply. 
Quite a few of the best lambs are being 
sold for eastern shipment. 

°, 
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OMAHA. 


(Special Letter to The National Provisioner.) 


South Omaha, Nebr., Jan. 25. 

With something like normal supplies of 
cattle this week the market has shown 
more or less fluctuation, although the 
average of prices is not so much different 
from a week ago. Strictly good to choice 
cattle both heavy and light suitable for 
shipping have been in healthy demand 
right along at good strong prices. There 
has also been healthy competition from 
feeder buyers on the short fed and 
warmed-up steers of good quality. On 
the plainer steers of all weights the trend 
of values for the past day or two has been 
unmistakably lower, and indications are 
that these cattle will suffer further de- 
clines as they constitute a large part of 
the receipts and are dependent almost 
entirely on local packers for a market. 

Strictly good to choice beeves and year- 
lings are selling at $7.50@8.25, fair to good 
cattle are going largely at $6.50@7.25, and 
the common to-fair kinds around $6.00@ 
6.50 and on down. Cows and heifers have 
fared much the same as the beef steers, 
choice heifers being quoted at $5.75@6.50, 
and best of the cows around $4.75@5.50. 
Canners are selling as low as $1.50@2.50, 
with most of the butcher and beef stock 
at a spread of $3.75@4.75. Veal calves at 
$4.50@9.00, and bulls, stags, etc., at $3.75@ 
1.75 have shown little change of late. 

After advancing nearly a dollar during 
the month of January the hog market 
broke sharply today and prices are now 
little better than they were a week ago. 
Receipts have been about normal of late 
and quality of the offerings exceptionally 
good, while the demand has been best for 
shipping account and local packers have 
been inclined to be bearish. With nearly 
19,000 hogs here today prices broke 35@ 
70c. Tops brought $8.20 against $8.00 last 
Wednesday and bulk of the trading was at 
$7.60@8.00, against $7.75@7.90 a week ago. 

Prices of sheep and lambs are right 
around the high point of the season. Fat 
lambs are quoted at $12.00@13.25, year- 
lings $8.50@11.50, wethers $6.50@7.50 and 
ewes at $4.60@7.60. 
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LIVE STOCK MARKETS 


CHICAGO. 

(Reported by the U. S. Bureau of Markets.) 

Union Stock Yards, Chicago, Jan. 26. 

Despite a reduction in receipts at Chi- 
cago of nearly 10,000 cattle, as compared 
with the four-day total last week, aemand 
has lacked breadth and most grades of 
beef steers closed about in line with last 
Thursday. The week opened with a light 
Monday run and prices on most classes of 
cattle improved materially. A combined 
supply of over 24,000 cattle for the two fol- 
lowing days appeared to be in excess of 
the immediate needs of the trade and de- 
clines resulted, wiping out on most grades 
all of Monday’s advance, demonstrating 
that the market is in no shape to absorb 
at prevailing prices more than light to 
moderate supplies. The present depressed 
condition of the dressed beef market is 
a bearish factor and the trade is inclined 
to the opinion that receipts should be 
moderate next week if present prices are 
to be maintained. 

Short-fed steers of medium killing qual- 
ity, showing from 60 to 120 days’ corn 
feeding, comprised much the largest per- 
centage of the run so far this week, in- 
dicating a liquidation process on the part 
of many who are required to face matur- 
ing land contracts or financial obligations 
in the near future. 

While most fat steers are about steady 
with last week, demand for strong weight 
bullocks of good and choice quality has 
been good, and these kinds, offered in 
rather limited numbers, have _ retained 
most of Monday’s advance. Extreme top 
for the week at $9.50 was established Mon- 
day on 1,566-lb. steers, with $9.25 being 
the high point for the following days 
this week on 1,410 to 1,540-lb. averages. A 
few loads averaging 1,350 to 1,600 lbs. have 
earned $9.00@9.15 and others of less de- 
sirable quality but of similar weights 
scored $8.75@8.90, a load of 1,690-lb. bul- 
locks realizing $8.85. On today’s market 
32 long-fed, gobby bullocks of mixed 
breed, averaging 2,119 lbs., found difficult 
sale at $8.00, outlet for anything of this 
extreme weight being very narrow. 

The countryward movement of stock and 
feeding steers being curtailed recently by 
relatively high prices as compared with 
fat steers, left an abundance of cheap stuff 
for packer outlet. Logically, these lower 
killing grades, many of which are of de- 
sirable feeder quality, have suffered in 
value by lack of a healthy country demand 
this week, some going for carcass beet 
around $6.00 and lower. The bulk of short- 
fed arrivals have cleared, however, within 
a spread of $6.75@7.85 with quite a sprink- 
ling of good beef steers at $8.00@8.50. 

Canners, cutters and low-priced butcher 
she stock shared in the early upturn and 
ruled about steady since, closing prices 
today being about 15c above last Thurs- 
day, but the better grades of cows and 
heifers suffered in sympathy with beef 
steers and all of Monday’s advance was 
erased, with fat, heavy heifers showing a 
loss aS compared with a week ago. Few 
cows have been good enough to reach 
$6.00 or better, and heifers above $7.00 
were scarce all week, the largest propor- 
tion of butcher cows and heifers going at 
$3.85@5.50. Canners and cutters cleared 
largely at $2.75@3.40 all week. 

Bulls advanced early but with no in- 
sistent demand, prices eased off subse- 
quently. However, the market was still 
strong to 15¢c higher today than a week 
previous. Best heavy bolognas sold read- 
ily at $4.75 Monday, but $4.60@4.65 were 
outside prices today, the bulk going at 
$4.35@4.50 as compared with $4.25@4.40 
a week ago. 

Veal calf values advanced sharply dur- 
ing the week, carrying the bulk of light 
and medium weight vealers up to $10.50@ 
$11.00, or fully 75¢ above last week’s price 





level. Shipper competition and high lamb 
values have been bullish factors, stimu- 
lating trade in veal calves, and shippers 
went up to $12.50 for choice selections of 
160 to 180-lb. calves. 


Chicago hog receipts for the week to 
date, at 164,000, showed a decrease of 5,- 
000 from same period last week and 2,000 
from corresponding period last year. The 
market receipts for the first four days this 
week, at 488,000, showed an increase of 
8,000 over similar period last week, though 
still 60,000 shy of corresponding period 
last year. 

The market closed today as compareu 
with Thursday previous generally 50@60c 
higher, with the heavier weight lots up 
most. The spread narrowed with bulk of 
sales today at $8.50@8.75 and top at $9.00, 
while the practical bottom limit on rough 
packers in odd lots was $7.00. Desirable 
pigs went to shippers today mostly at $8.75 
@8.85, or 25@35e higher than one week 
ago, although pigs were hard to move late 
today. 

General quality continued good. The 
arrival of so many of the lighter weight 
hogs recently, the average weight figuring 
2 to 3 lbs. lighter for the past five weeks, 
compared with corresponding week a year 
ago, when the abundance of cheap corn 
would lead one to believe that hogs would 
be fed out longer than usual, is one of the 
seeming contradictions of the present hog 
market. However, the _ proportionately 
large numbers of short fed cattle arriving 
may explain it partially, as many shippers 
who have hogs following cattle, send the 
hogs to market soon after the cattle leave. 
The attractive prices of hogs and in many 
cases the necessity for liquidation some- 
time before March 1 undoubtedly draws a 
large percentage of the lighter weights 
than would otherwise come at this time. 

With marketings of sheep and lambs on 
a considerably reduced scale from the 
moderate supplies of recent weeks, and 
with demand on shipping and local slaugh- 
ter account continuing good, prices have 
advanced this week to new high levels for 
the current season and to a basis that few 
if any in the trade would have considered 
a few months ago as being within the 
realm of possibilities at this period. For 
the week to date ten large primary mar- 
kets have received a total of but 186,500 
head, a decrease of 18,200 from like period 
last week and 50,000 less than the corre- 
sponding four days a year ago. Chicago’s 
total for the four-day period is about 60,- 
000, compared with 77,029 the first four 
days last week and 91,301 a year ago. Re- 
flecting the sheep receipts, fat Iambs are 
selling about 50@65c higher than a week 
ago today, yearlings mostly 50@75c higher 
and matured sheep largely 25c higher. 

Receipts have consisted largely of fed 
Western lambs, among which has been a 
fat quota of Idaho, Wyoming and fed Texas 
stock, with only a few odd loads of Colo- 
rado and near-by stutf forming the bulk. 
Natives and sheep have been scarce. 
Quality has been good for the most part, 
only a very small percentage being in feed- 
er flesh and some choice, highly finished 
lambs and yearlings being in evidence. 
Top lambs in fleece have sold since Mon- 
day at $13.85, while a spread of from 
$13.25@13.75 has taken the bulk and only 
culls have been available around and be- 
low $11.00. Choice light shorn lambs 
reached $12.75, with others during the 
week at $11.00@12.50. Some fall shorn 
fed Texans in rather light flesh going at 
the inside figure. A deck of prime high 
dressing handyweight yearlings today 
reached $12.90, only 95c below the lamb 
top. Others reached $12.75 on Tuesday 
while a well finished but rather hidey 
100-lb. kind sold at $11.50. Some fall- 
shorn Texas vearlings and twos went at 
$10.00, choice handy two-year-old wethers 
in fleece today made $9.50 and = good 
118 and 109 Ib. wool wethers. sold 
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this week at $8.00 and $8.25, respec- 
tively. Handy fat wooled ewes sold up- 


ward to $7.75, a number of loads reaching 
$7.50, while well-fattened strong and me- 
dium weights sold largely from $6.75@ 
7.25. 

The British market on New Zealand 
frozen carcass lambs is reliably reported 
to have advanced about 5c per pound 
within the last few weeks, putting that 
market sufficiently high, it is believed, as 
to effectually bar shipments of that prod- 
uct to the United States, provided British 
prices are maintained and provided also 
that there is no further material advance 
in the dressed market for our fresh lambs. 
A small shipment of Argentina frozen 
lambs is scheduled to reach New York 
within the very near future, but it is not 
at this time believed that enough of this 
foreign product will reach this country to 
have any very appreciable effect on our 
dressed lamb or mutton markets. How- 
ever, it should be borne in mind that 
holaers of the foreign product may not il- 
logically be inclined to sell it in the market 
that seems to offer the greatest net re- 
turns and should it develop that the do- 
mestic supply proves so inadequate as to 
impell further sharp advances in our live 
and dressed markets, conditions that gov- 
ern the disposition of frozen, foreign lamb 
might be changed. The prevailing dispar- 
ity between wholesale prices for beef and 
pork, as compared with lamb, would of 
itself seem such as to make expectancy 
of continued strength in our dressed lamb 
markets appear illogical, at least without 
the devlopment of corresponding strength 
in the beef and pork trade. 


“ 
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KANSAS CITY. 
(Special Letter to The National Provisioner.) 
Kansas City Stock Yards, Jan. 25. 

Following the sharp advances of Tues- 
cay that carried lambs and into a 
new high position for the season, the live 
stock market weakened today. There was 
a moderate decline in cattle and lambs, 
and while some hogs sold stronger at the 
outset they closed lower. As soon as de- 
clines were established there was an ac- 
tive demand, and offerings were cleared 
before the close. An export order for 
strong weight steers, bulls and stags is 
being filled. 

Receipts today were 10,000 cattle, 12,000 
hogs, and 5,000 sheep, compared with 
7,000 cattle, 9,000 hogs, and 4,000 sheep 
last week, and 8,000 cattle, 10,750 hogs, 
and 11,350 sheep a year ago. 

Best fat steers were nearly steady, and 
the medium to common kinds were 15 to 


hogs 


25 cents lower. Salesmen resisted the 
decline for a time, but owing to lower 


prices eastward were forced to give con- 
cessions. Heavy-steers sold up to $8.00, 
and medium weight steers up to $8.25. 
Most of the fair to good steers sold at 
$6.50 to $7.50, and the plain kinds at $5.75 
to $6.25. Shippers took a large number 
of good steers at $7.50 to $8.00. Because 
of longer feed average quality in steer 
offerings is improved compared with 
former weeks. Cows and heifers were 15 


to 25 cents lower. Veal calves were 
strong, a few choice light weight veals 


selling up to $10.00. 

Some hogs sold early to shippers at 
steady prices but before much trading had 
been done Chicago reported a sharp de- 
cline and the market here sagged. Aver- 
age decline was 15 to 30 cents, and the 
extremes of the market were steady to 40 
cents lower. The top price was $8.70, and 
bulk $8.25 to $8.60. The top price for pigs 
was $8.75. Demand was active at the de- 
cline with a close clearance. 

Lambs were about 15 cents lower than 
the extreme high point Tuesday and the 
slight decline brought active demand. 
The top price for lambs was $13.10, paid 
for the same kind that brought $13.25 
Tuesday. Choice yearlings are quoted up 


to $12.00, wethers $8.00 and ewes $7.00 to 
$7.50. 
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ICE AND REFRIGERATION 


ICE NOTES. 

Shema & Cavaranik are erecting a new 
ice plant at Montgomery, Minn. 

William Porter has plans to 
cold storage plant at Lyons, Kan. 

The Radford Ice Co., Radford, Va., 
in view improvements to its plant. 

Erbacher Bros., Conway, Ark., are going 
to install a new cold storage plant. 

R. B. Glenn is about to erect a new ice 
manufacturing plant at Beardstown, ILIl. 

The Griffin Ice Co., Lawrence, Kan., is 


build a 


has 


going to open, in the near future, a new 
ice plant. 

The Summers-Cooper Co., Opelika, Ala., 
will shortly increase the capacity of its 
ice plant. 

The Detroit Ice Machine Co., Detroit, 


Mich., has increased its capital from $50,- 
000 to $100,000. 

John C. Ward, Beaumont, Tex., will 
erect a plant for the manufacture of ice in 
the near future. 

Hobson Brothers Co., Ventura, Cal., is 
going to erect two refrigerator plants to 
cost about $30,000. 

The Peoples’ Ice and Supply Co., West- 
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Rector 8990 New York City 
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field, N. J., will begin construction on a 
new plant shortly. 


The Napa Valley Ice and Storage Co., 
Napa, Cal., will soon erect a second ice 
plant to cost about $75,000. 

The Saugerties Ice Co., Saugerties, N. Y., 
has been organized as a co-partnership 
with J. Charles Suderley at its head. 

The Petersburg Ice Co., Petersburg, Ind., 
is going to erect a plant, which is expect- 
ed to be in operation by this summer. 

The Peoples Ice and Supply Co., West- 
field, N. J., will shortly begin the construc- 
tion of the first unit of their new plant. 

The Ohio Refrigerating Service Co., Co- 
lumbus, O., has been incorporated by Ray 
L. Coleman, J. P. Kunkle and others. 


The Dalhart Ice & Electric Co., Dalhart, 
Tex., is about to spend about $100,000 in 
improvements according to Manager F. E. 
Cadou. 

The United Ice and Coal Co. is going to 
build a new ice manufacturing plant at 
Seventh and Schuylkill streets, Harris- 
burg, Pa. 

The Franklin Ice and Fuel Co., Franklin, 
O., has been incorporated by John J. Ma- 
loney, R. E. Swope, Frank Gross, J. W. 
McNutt and L. D. Sanders. 

The Citizens Artificial Ice Company’s 
plant, East South street, Galesburg, IIl., 
will be put into operation during the late 
spring, according to reports. 


The Parkland Ice & Cold Storage Co., 
Louisville, Ky., has been incorporated 
with a capital of $100,000 by Emil Peter, 
William Peter and Herman Welch. 

The Pure Ice and Storage Co., Brook- 
ville, O., has been incorporated with a 
capital of $55,000 by O. H. Hammer, Ira 
Cc. Wellbaum, W. H. Wellbaum, Ira V. 
Miller and W. J. Mishler. 

The Macon Ice Co., Macon, Ga., has been 
incorporated with a capital of $40,000 by 
G. C. Hyde and Dr. E. A. Mead, of Hebron, 
Ill.; Dr. C. B. Mead, of Rockford, Ill., and 
Frank Mead, of Milwaukee, Wis. 

A new ice plant to cost $70,000 is to be 
erected at Nashville street and Vickery 
boulevard, Polytechnic, Tex. Those inter- 
ested are Albert Shaw, John P. King, E. 
P. Maddox, Sam and Joe Hogsett, the 
Brown-Joseph Ice Company and Robert 
Alford. 





United States Cold Stora 


CHICAGO JUNCTION 





Service that Satisfies 





Interior of a Sharp freezer Room 


In brief, this is the 


reason for the exis- 
tence of this most 
modern and efficient 
cold storage plant. 


When sending your 
products to us for stor- 
age you can depend on 


PROMPT ATTEN- 
TION, SATISFAC- 
TORY SERVICE and 
CHEERFUL CO-OP- 
ERATION. 


Best facilities for han- 
dling your business. 


e Co. Putiskt Chicago, Ill. 





AILROAD DELIVERY 


A new ice plant and storage warehouse 

at Third and Locust streets, Kansas City, 
Mo., is to be erected shortly, which will 
cost about $1,250,000, according to John 
a3roves of the Groves Bros. Realty Co., 
representing Chicago and New York in- 
vestors. 

The Consumers Ice and Light Co., Mag: 
nolia, Ark., recently elected the following 
officers: W. W. Sorrels, president: J. K. 
Zachry, vice president: W. R. Gantt. sec- 
retary-treasurer; J. G. Hendrickson, su- 
perintendent; directors, W. W. Sorrells, 
T. S. Grayson, C. W. McKay, W. H. War- 
nock, Pope Walker, Charles Clark, J. G. 
Hendrickson, J. K. Zachry and W. N. 
Gantt. 

The South Carolina Ice Manufacturers 
Association at its recent convention elect- 
ed the following officers: R.H. Hemphill, 
Charleston, president; R. S. Patterson, of 
Barnwell, vice president, and E. H. Moses, 
of Sumter, secretary and treasurer. Those 
elected directors were: L. H. Harvin, 
Mannin; H. M. Diiaga, Chester: O. G. 
Weston, Florence: C. P. Midgeley, Ben- 
nettsville; W. A. Sherard, Spartanburg. 
The officers of the society are also mem- 
bers of this board. 

HOW TO RUN A SAUSAGE CAMPAIGN. 

(Continued from page 28.) 

in the interior of the store was abandoned. 
It had necessitated a larger envelope, with 
consequent additional expense, and had 
added six cents of postage to each envel- 
ope. It was felt that this money could be 
better spent otherwise. The money thus 
saved was used to hire an extra window 
dresser, so that two might be sent to 
every dealer in each set of material. 

In the seeond place, it was decided to 
hold a mammoth mass meeting of retailers 
as soon as the latter half of the movement 
was well inaugurated. The date was set 
for January 19. 

The chairman of the Committee on Ad- 
vertising, Mr. Woods, asked that this com- 
mittee be augmented for the specific pur- 
pose of arranging the mass meeting. Ac- 
cordingly, Mr. Kaiser, Mr. Bogg, Mr. 
Turner, Mr. Gifford and Mr. Copley were 
added to the committee. Plans were made 
to have on exhibition at the meeting six 
model show windows displaying sausage, 
and Mr. Arens was made chairman of the 
sub-committee on window display. Mr. 
Kohler was made chairman of the sub- 
committee on entertainment; Mr. Gausse- 
lin, chairman of the sub-committee on hall 
arrangements; Mr. Kaiser, chairman of the 
sub-committee on music, and Mr. Manion, 
chairman of the sub-committee on promo- 
tion literature. The program as planned 
and executed included serious addresses 
on merchandising topics, interspersed with 
music and vaudeville and preceded and 
followed by an inspection of the six model 
window displays, the preparation of which 
was assigned as follows: General sausage 
window, Mr. Bogg; pork sausage window, 
Mr. Gifford; frankfurt window, Mr. Lettie; 


CORK INSULATION 


Sales or Contracts 


R. 6. HALLIWELL GO, (Inc.) 


Railway Exchange Bldg. CHICAGO 
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PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organic impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from pure Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


hS n ray’ 
Henry Bower Chemical Manufacturing Co., *’9iif'ADELPHIA’ BA” 
SPECIFY BOWER BRAND ANHYDROUS AMMONIA which, subject to prior sale, may be obtained from the following: 


Atlanta—M. & M. Warehouse Co., Steed El Paso—R. E. Huthsteiner, 615 Mills Bldg. Pittsburgh—Pennsylvania Transfer Co., Du- 
Thompson Engineering Co. Jacksonville—Jacksonville Whse. & Distrib- quesne Freight Station; Pennsylvania Brew- 
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Baltimore—Werning, Moving, Hauling & Stor- uting Co. ers Supply Co., 158 Tenth St. 
age Co.; Frank R. Small, 619 Equitable Mexico, D. F.—Ernst O. Heinsdorf. Providence—Edwin Knowles, 26 ‘Custom House 
Bldg. New York—Roessler & Hasslacher Chemica! 


Boston—G. W. Goerner, 40 Central St. 

Buffalo—Central Supply Co.; Keystone Ware- 
house Co. 

Chicago—Ernst O. Heinsdorf, Chemical Bldg. 


Co., 709 Sixth Ave, 
Newark—American Oil & Supply Co. 
a Orleans—O., E. Lewis Co., Inc., 688 Camp 


Richmond—Bowman Transfer & Storage Co. 
Rochester—Rochester Carting —, 
Savannah—Savannah Brokerage 

San Francisco—Mailliard & Sehmicdell. 

















Norfolk—Southgate Forwarding & Storage Co. 
Philadelphia—Henry Bower Chemical Manu- 
facturing Co. 


baba rg Truck & Storage Co.; G. H 
Weddle & Co., 67 Walbridge Ave. 
Washington—Littlefield, Alvord & Co. 


Cleveland—Curtis Bros. Transfer Co. 
Detroit—Brennan Truck Co. 








TO USERS OF REFRIGERATION 


Your plant conditions demand either the Absorption or Compression type of refrig- 
erating equipment. Let us aid you with our experience in selecting the machine 
which fits your requirements, assuring you the most efficient and economical service. 


AV/ Refrigerating Equipment 
O . Absorption — Compression 
HENRY VOGT MACHINE CO. 
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AMMONIA COMPRESSOR 
1S USED IN THE voGcT 


COMPRESSION SYSTEM INCORPORATED 


Louisville, Ky. 


MANUFACTURERS OF ICE AND REFRIGERATING EQUIPMENT— DROP FORGED STEEL VALVES AND FITTINGS—— WATER 
TUBE AND HORIZONTAL RETURN TUBULAR BOILERS OIL REFINERY EQUIPMENT. 





BRANCH OFFICES 
NEW YORK —— CHICAGO 
TULSA, OKLA. 














head cheese window, Mr. Arens; minced 
bam window, Mr. Copley; liver sausage 
window, Mr. Arens. Mr. Gausselin engaged 
as the place for the gathering the grand 
ballroom of Hotel La Salle. 


All of these arrangements were made 
well in advance of the meeting, although 
work on attendance was withheld until a 
week or ten days before the actual date. 
In fact, the retailer did not receive the 
full impact of the attendance efforts until 
the Monday preceding the Thursday on 
which the meeting was held. On that 
Monday morning the dealer received with 
his sausage material a glaring red dodger 
urging him: “Don’t Forget the Big Sausage 
Smoker at Hotel La Salle, January 19, 
1922, 8:30 P. M., Auspices of Meat Council 
of Chicago—All Meat Dealers Invited— 
Talks, Music, Model Show Windows, 
Vaudeville; Everything Free, Including 
Smokes—Be Sure to Come.” 











“Sprarite’’ Brine nozzles insure better distribution, uniform spray, and uninterrupted 
service—For these reasons they have been adopted as standard by most of the leading 
packers employing the Brine Spray System. Write for Bulletin No. 5 
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Each dealer also received a full page re- 
print of an advance article on the meeting 
which had been published by THE NA- 
TIONAL PROVISIONER, as well as a 
copy of the full program. Meanwhile, the 
wagons of the sausage makers, stopping 
before hundreds of retail stores, had been 
wearing great broadsides calling attention 
to the “Mammoth Sausage Meeting.” 
Salesmen of the packers and of the 
sausage makers had been equipped with 
attendance literature, and the United Mas- 
ter Butchers Association had boosted the 
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fact, that one of the assistant managers 
had to employ an announcer to move the 
retailers up to the grand ballroom. By 
about 8:20 p. m., the six hundred chairs 
which had been placed in the hall were 
all filled and several hundred more were 


rear of the room. It was perhaps the 
largest gathering of retail meat dealers 
ever assembled in the United States. 
John T. Russell, president of the Meat 
Council of Chicago, presided. The meet- 
ing was a great success. Accounts of the 


meeting to its members by personal con- hyoyght in. These, too, were soon occu- addresses given by Mr. Hassel, Mr. Rus- 
tact work. pied, but still the crowd piled in until sell, Mr. Flaherty and Mr. Mayer, along 
But by fifteen minutes after eight o’clock people were standing along the side walls with the photographs of these speakers, 


en that Thursday night the lobby of Hotel 
La Salle was packed and jammed with 
retail meat dealers; so badly crowded, in 


of the room almost up to the speakers’ 
stand and were crowded back of the chairs 
all the way to the exhibits at the extreme 


have appeared in a previous issue of The 
National Provisioner. News mention also 
has been made of the address made by R. 
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qualities. 





spots. Always sanitary. 














Best quality ham. It cooks in its own juice, 
thus retaining its flavor and nourishing 


Holds together firmly under any conditions. 


Boilers—Made of cast aluminum. No rust 
Based on simple common sense principles, 
they can be worked by anybody. 


Write for details to 


The Ham Boiler Corporation 


the market. 


No cloth wrapper while boiling the ham. 


CORNED BEEF BOILER, Made in 2 Sizes 


The Latest Ham Containers 


The latest ham boilers with the yielding spring 
pressure attachment and, therefore, the only 
ones that will reduce the shrinkage in boiling. 
They are cheaper in the end than any boiler on 


No power-press needed. 


3 No string needed for tying ham. 




















1762 Westchester Ave. New York TYPE B BOILER, Made in 6 Sizes 
H. Gifford, representing the Institute of only a pork sausage strip but several ply a demand from the trade. But he 
American Meat Packers. others; one advertising pork sausage, an- knew. too, that he couldn't hope to build 


But the complete text of Mr. 
address much 
is deemed worthy of 


Gifford’s 
contains so merchandising 
information that it 
publication at 


considerable length as a 


part of this article. which is really in- 


tended as a sort of handbook on “How 
to Conduct a Sausage Campaign.” 

Mr. Gifford’s merchandising talk follows 
in part: 

About two weeks ago I spent the better 
part of a day calling on the Chicago re- 
tial trade. I did it for two reasons: first. 
because my job is a desk job, and I found 
out years ago that unless the man behind 
the desk gets away from his desk once in 
a while, and goes out on the street where 
the business is really being conducted, he 
soon grows stale and gets in a rut; and. 
secondly, because I wanted to find out 
myself how much interest was being taken 
in the Chicago sausage campaign by the 
retail merchants 

I am very glad to be able to report to 
you that I found the interest good and the 
spirit co-operative. The retailers without 
exception Knew that a sausage campaign 
was in progress: signs and posters were 
displayed in their markets, and sausage 
was being featured. 
illustrate the situa- 
telling you of one 


Perhaps I can best 
tion as I found it by 
shop that I visited. This shop impressed 
me the moment I reached it. The win- 
dows were clean and there was an attrac- 
tive display in the windows, not of saus- 
age alone but of other meats as_ well. 
Sausage, however, was featured as the 
center of the display. 

As I entered the store I noticed that on 
the door the proprietor had pasted the 
window strips sent out from week to week 
by the Meat Council. The specific item 
being campaigned that week was pork 
sausage, but on this door there was not 


cther frankfurts, and a third bologna. The 
store itself, by its very cleanliness, had a 
look of prosperity. 

The proprietor, a young fellow, was very 
energetic and glad to talk with me about 
the sausage campaign. He told me that 
he had not been long in that district of 
the city; that previously he had had a 
store on the west side in the Polish dis- 
trict, where sausage was a big seller, but 
in this district, which happened to be in a 
high-class residence neighborhood, there 
Was practically no demand for sausage 

He hadn’t been in this store long before 
mail matter began coming to him from the 
Meat Council regarding the sausage cam- 
paign that had just been started. Now, 
this man was interested in sausage be- 
cause he had sold it before and realized 
its possibilities, and he decided then and 
there to take advantage of the campaign 
and build up a demand in his new neigh- 
borhood., 

The store cards supplied by the Meat 
Council were very prominently displayed 
in his store, and not only were the window 
strips conspicuously shown, but on the 
counter were recipe pamphlets supplied by 
the Meat Council, and this proprietor saw 
that they reached his customers. 

Mr. Gifford said he talked with the dealer 
at length and gleaned a great deal from 
the man’s experience. 

One Man Teaches All Industry. 

His method for building his business 
was very definite and entirely construc- 
tive, Mr. Gifford added, and as | listened 
tc him it seemed to me that the whole 
seusage industry could learn something 
from this retailer for the better handling 
oi the business as a whole. In the first 
place, he told me that he was careful to 
buy only sausage of quality, he was care- 
tul to buy it from a firm in which he had 
confidence, and careful to buy their best 
grades only. He knew that they made 


cheaper grades; that they had to, to sup- 


up a permanent business except on a qual- 
ity basis. 

Further than this, he bought his require- 
ments daily. He insisted on having strict- 
ly fresh sausage delivered to him, and he 
tried to sell out his supply every night. 
His idea was to get sausage of quality to 
his customers while it was strictly fresh, 
because he knew that on that basis alone 
he could win success. 

The campaign hadn't been running long 
before a “live-wire” salesman from one of 
the sausage-making companies said to 
him: “‘Let me put on a sausage demonstra- 
tion in your store next Saturday.” This 
retailer was quite agreeable to anything 
that would build his business on a sound, 
profitable basis, and so agreed to the 
demonstration. 

On Saturday the salesman delivered to 
the store 250 one-pound cartons of the best 
grade of pork sausage made by his firm. 
The cartons were prominently displayed 
on the counter. Just inside the entrance 
he set up his table on which he had an 
electric grill, and all day long he served 
samples of hot, tempting sausage to the 
customers as they came to the store. 

The result, according to the proprietor, 
was far in excess of his expectations. 
Every one of the 250 cartons was sold by 
six o'clock, and a splendid business on 
fancy pork sausage was created. 

The whole industry, in my opinion, could 
learn something to its advantage by study- 
ing the methods that this young, progres- 
sive merchant used. And I mean by that 
that what we need in this sausage indus- 
try of ours is team work; team work all 
the way through from the manufacturer, 
the distributor, and the retailer. 

The manufacturer is dependent upon 
the distributor and the retailer, for they 
move his production into trade channels 
and into the home. 

Likewise, the retailer is dependent upon 
the manufacturer, for it is to him that the 
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retailer looks for product of uniform and 
dependable quality. 
Get Fresh Sausage Promptly. 

Now, as I see it, if all of us—manufac- 
turer, distributor, and retailer alike—will 
recognize the fact that we are a consti- 
tuted team; that it is the duty of the 
manufacturer to make good sausage, not 
today or tomorrow alone, but today, to- 
morrow, and every day; that it is the duty 
of the distributor to get that sausage to 
the retailer promptly; and that it is then 
up to the retailer to sell that quality saus- 
age to the people, who are going to eat 
it while it is strictly fresh and in prime 
condition; I say to you that if all of us 
will realize the fact that among us we 
make up a team, that each one of us is 
dependent upon the other; if we realize 
that we are all in the business for a single 
purpose, that is to serve the public well, 
then with that realization will come a 
better service all the way through that 
will accrue to the benefit of the entire in- 
dustry. 

No chain is stronger than its weakest 
link. Therefore, if anyone falls down any- 
where along the line, if the manufacturer 
slips for a day or two and makes sausage 
of poor quality, if the distributor slips and 
fails to get the sausage delivered while 
strictly fresh, if the retailer fails to buy 
the kinds of sausage most suited to the 
trade that he is supplying, if the salesman 
fails to do his part by helping the retailer 
sell, if any of those things happen, then 
to that extent our team work has been 
poor and the reaction on the whole indus- 
try is bad. 

But, on the other hand, if we all pull 
together, if we will only recognize this 
dependence one upon the other, if we 
play our part strongly, every one of us, 
the manufacturer, the distributor, the 
salesman, and the retailer, then an all- 
around benefit will be felt by the entire 
industry, and the business will show great 
improvement to the profit of everyone all 
along the line. And we have been pulling 
together during the past thirteen weeks 
ot this campaign gloriously. 

In speaking of the success of the cam- 
paign, Mr. Gifford said: 

When this campaign started’ three 
months ago, the sausage business was in 
the doldrums, certain cuts of beef were 
selling at relatively low prices, and that 
situation had a detrimental effect on the 
sausage business. 

I have been fortunate enough to learn 
something about makers’ business, and | 
know that when this campaign started 
they were selling much less sausage than 
during previous years. But, with the ad- 
vent of this campaign there came a very 
noticeable increase in the demand for 
sausage, with the result that during the 
three months that are now behind us, in- 
creases in volume instead of decreases 
have been shown, and today the whole 
sausage industry stands in a tremendous- 
ly stronger position than it did before this 
campaign was launched. 

That, to my mind, is proof ot the good 
that this sausage campaign has done. 

Back Enthusiasm by Practice. 

I said in the beginning that the retail 
merchant that I have told you about was 
illustrative of the many whom I called on. 
He may have stood out a little more than 
his fellows, he may have taken a keener 
interest than others did, but you have the 
same interest that he had, you have his 
enthusiasm, you are just as anxious to 
improve your business as he was, you are 
willing to co-operate in this great cam- 
paign that is going on, otherwise you 
wouldn’t be here in this great crowd to- 
night, you wouldn’t have left your home 
on a cold night like this to hear about 
suusage if you weren't interested and anx- 
ious to learn how to increase your own 
sales. 

There have been so many good, con- 
structive suggestions as to how to in- 
crease your sausage business by the speak- 
ers who preceded me, that I will not take 
vour time on this point except to ask you 
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to study closely the window displays that 
are here in this room. 

Sausage isn’t the easiest product to dis- 
play. A carton of frankfurts looks good 
when the merchant opens it, but after he 
has sold two or three pounds out of a ten- 
pound carton the product does not look 
so attractive, and after a liver or a cut of 
beet has laid on that carton and spotted 
it with blood, it is less attractive than 
before. 

But that, gentlemen, as I see it, is all 
the more reason why we should give spe- 
cial attention to the display of sausage, 
tor appearance sells more sausage, per- 
haps, than any other meat product. So | 
urge you to give better attention to the 
display of your sausage, and show it up in 
a manner that will be appetizing to the 
customers who visit vour stores. 

We are right in the middle of this cam- 
paign. There are twelve big weeks ahead 
of us, and every week is filled with great 
possibilities. 

Specialize on Each Sausage. 

The value of this big “get-together” to- 
night cannot be overestimated. Circulars 
and correspondence are all right for their 
purpose, but when men get face to face, 
as we are here tonight, they get a better 
understanding of each other and a better 
understanding of what it is that is going 
on. 
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The thought that I want to leave with 
you is that this campaign is a successful 
campaign; that everybody—the manufac- 
turer, the distributor, the salesman, and 
the retailer-—-is co-operating; that next 
week pork sausage is the product to be 
specialized on. I urge every man present 
to go back to his place of business tomor- 
row morning determined that on Monday 
morning next he will have a display of 
pork sausage, good pork sausage, sausage 
Which he can recommend to his custom- 
ers; and that he will feature the sale of 
pork sausage all next week and then fea- 
ture the various grades of sausage from 
week to week in line with the established 
program of the campaign. 

The eyes of the whole country, gentle- 
men, are upon us in this campaign. We 
have representatives in this room tonight 
from New York, Baltimore, Cleveland, Mil- 
waukee, and from a place as far away as 
Kort Worth, Texas. They want to know 
what the Chicago Meat Council is doing. 
They want to know whether we are a live 
crowd or not. 


Let’s show them what kind- of team 
work we have in Chicago. 
Let’s remember the “f will” spirit of 


Chicago, and go to it, every one of us, next 





Eastern Meat Trade Conditions 


Meat trade conditions for 
New York, Philadelphia and 
reviewed by the United States 
Markets as 

The market from the 
spcts of last week’s close, and prices gen- 
enerally were on a firm to.higher 
Whi'e the volume of trade limited 
wholesaiers as a rule took a firm stand 
for higher piices. Receipts were only 
moderate, with some cars arriving late. 

tece.pts of beef were about equal to 
last week’s supplies, and on the same gen- 
eral quality, with a slightly greater per- 
centage of the better grades included. 
Generally steady opening prices at New 
York and Philadelphia were maintained 
during the greater part of the week, with 
an easier tendency toward the close. The 
market opened 50c higher at Boston on 
steers, with a further advance of 50c¢ to $1 
during the week, although part of this ad- 


the week at 
Boston 
Sureau of 


are 


follows: 

recovered low 
basis. 
was 


vance was lost by Friday. Cows were 
about steady at New York, with Boston 
and Philadelphia market steady (lo 50¢ 
higher during the week. Compared with 
one week ago, Boston is $1 higher on 
steers and steady to 50c higher on cows; 
New. York barely steady to 50c¢ lower on 
steers and cows, with Philadelphia 
steady on both classes. Bulls were gen- 


erally unchanged for the week, 
receipts and slow demand. Kosher chucks 
and plates are weak at New York and 
about steady at Philadelphia, with kosher 
steer fores steady at Boston. 


with light 


Receipts of veal were about the same as 
last week and in fair demand, prices 
showed little change during the week, ex- 
cept at Philadelphia, where weekend quo- 
tations were around $1 lower than Mon- 
day. Heavy frozen sides were sold from 
$10 to $13 per hundred pounds, but found 
a limited outlet. Compared with a week 
ago, closing prices today are generally 
steady. 

There was a generally firm undertone to 
the lamb market up to midweek, with a 
fair demand for the better grades. Later 
trade was slow, and, while sellers tried to 
hold for higher prices on account of the 
higher market on live lambs, some weak- 
nevs developed. Compared with cone week 
zgo, Boston is weak to $1 lower, Philadel- 
phia steady and New York steady to 
strcne. 

There was sufficient demand for the light 
receipts of mutton to create a fairly steady 


Monday morning determined to put this 
sausage campaign over and put it over 
big! 

market at all points. Prices during the 
week were unchanged and are closing 


steady with last Friday. 

Cold weather had little ajapreciable ef- 
fect on the demand for fresh pork and the 
market had an unsettled tendency. Light 
and medium weight loins were generally 
steady, while prices tended to weaken 
on heavier averages. The strength of the 
live hog market made replacement costs 
higher and dealers were not disposed to 
sacrifice, although desirous of moving stock. 
Compared with a week ago, [soston is 
steady to 50c higher on light and medium 
loins and picnics, with other loins 50¢ to 
$1 lower. New York unevenly steady to 
$1 to $2 higher, and Philadelpnia steady 
to $1 higher. 

All classes are closing barely steady to 
weak at Boston. There will be a moder- 
ate carryover of pork, while other classes 


wili be cleaned up. New York is closing 
generally steady on all classes. Some 


beef and heavy pork loins will ie carried 
over, other classes will be sold out. Phil- 
ade'phia is closing generally steady on 
all classes, with a moderate carryover of 
beef, veal, lamb and pork. Mutton will be 
sold out. 

° 


- 


NEW CANADIAN PORK GRADING. 

Pork for public consumption in Canada 
will be graded by the Dominion govern- 
ment after May 1, 1922. This was an 
nounced recently by the Dominion de- 
rartment of agriculture, which stated that 
all hogs marketed at public stockyards o1 
abattoirs will be sold according to official 
grades. A government branch will do the 
eroding according to standards acceptable 
to producers and the trade. 


HIGHEST QUALITY- LOWEST PRICE 


MEAT BRANDING 
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Chicago Section 


Myron McMillan of the J. T. McMillan 
Co., St. Paul, Minn., was in Chicago this 
week. 


C. D. Martin, president of Sterne & Son 
Co., the well-known brokers, is on a visit 
to New York. 

E. H. Hoelscher of the Joslin-Schmidt 
Co., Cincinnati, O., was in Chicago re- 
cently for a few days. 

T. W. Taliaferro, vice-president of Ham- 
mond, Standish & Co., Detroit, Mich., has 
been a visitor in Chicago recently. 

Packers’ purchases of livestock at Chi- 
cago for the first iour days of this week 
totaled 31,103 cattle, 81,287 hogs and 
36,849 sheep. 


Swift & Company’s sales of carcass 
beef in Chicago for the week ending Sat- 
urday, January 21, for shipments sold out, 
ranged from 7.00 cents to 17.00 cents per 
pound; average 11.01 cents per pound. 

Charles H. MacDowell, president of the 
National Fertilizer Association and also 
president af the Armour Fertilizer Works, 
spoke on the fertilizer situation before the 
National Agricultural Conference at Wash- 
ington this week. 

Among those present at the National 
Agricultural Conference held in Washing- 
ton this week were Thomas E. Wilson, 
president of Wilson & Co., J. Ogden Ar- 
mour, Charles H. Swift, Everett C. Brown, 
president of the National Livestock Ex- 
change, and G. C. Shepard, vice-president 
of the Cudahy Packing Co. 

Charles W. Myers, advertising manager, 
Morris & Co., recently gave an address be- 
fore the Executive Club at the Hotel Sher- 
man on “Optimism and the Trend of Busi- 
ness.” In it he analyzed the various fac- 
tors of the present situation, and indicated 
that although business was being tested 
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at the present time, the turn in the road 
has been passed. 


Provision shipments from Chicago for 





the week ending Saturday, January 21, 

1922, were as follows: 
Previous 

Last week week. Last vear. 

Cured meats .......12,193,000 18,724,000 15,050,000 

7 ee 8,230,000 12,541,000 7,712,000 

Fresh meats . . 21,892,000 34,553,000 29,530,000 

WEE ccdescsn 6 5,349 9,627 5,296 

ee ae eee 10,474 6,169 33,974 

Receipts for the week: Cured meats, 


717,000 lbs.; fresh meats, 7,710,000 Ibs.; 
lard, 1,736,000 lbs.; pork, none. 


——-%e-—___ 


PACKER HEAD OUTLINES REMEDY. 
(Continued from page 29.) 
a peace basis, the contraction of credits, 
the general movement to force a lower 
level in the cost of living, fostered by 
Governmental agencies; the effect of Gov- 
ernment action in marketing, at figures 
below cost, large quantities of food sup- 
plies accumulated for war purposes; and 
many other causes have contributed to a 
very unsatisfactory experience to producer 
and packer alike during the last two years. 

When the markets began to fall it found 
the packing industry with extraordinarily 
large stocks on hand, accumulated for war 
purposes at top prices. 

The packing industry did not reduce 
their operations to a basis of part-time or 
fractional capacity, as many other indus- 
tries did, but continued to handle all the 
livestock sent to market, even though it 
meant a loss at the moment of purchase. 

For more than two years livestock 
values declined fearfully, likewise the price 
of packinghouse products. When the hog 
and pork market broke badly in the fall of 
1919 one packing company lost $10,000,000 
in six weeks because of the shrinkage in 
value to that extent of its stocks on hand. 
Other packers suffered in proportion. 

In attempting to guage the effect of 
agricultural depression on the packing in- 
dustry, these facts should be noted: 


Effect of the Depression. 

1. Measured by the value of its output, 
the packing industry is the largest in the 
United States. 

2. It is also one of the most stable from 
a financial viewpoint, and for that reason 
is normally successful in its operation at 
a rate of profit so small as to be almost 
suicidal in any industry having less stab- 
ility. 

The severe depression in agricultural 
values has been a great factor in: 
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1. Tremendously reducing the value of 
the output of the packing industry. 

2. Upsetting stability by forcing live- 
stock and packinghouse products below 
the general level of commodity values. 

3. Turning a small rate of profit into a 
large loss. 

Losses Suffered by Packers. 

Let us consider, as examples, the expe- 
rience of some of the largest packing com- 
panies—a typical experience—during the 
brief period of one year. 

In 1920 one packing company sold $1,- 
100,000,000 worth of products at a net 
profit of $5,170,382; in 1921 the same com- 
pany sold only $800,000,000 worth of prod- 
ucts and suffered a net loss of $7,000,000. 

In 1920 another company sold $900,000,- 
000 worth of products and earned a net 
profit of $5,319,975.44 thereon; in 1921 this 
same company sold only $600,000,000 worth 
of products and suffered a loss of $31,- 
000,000. 

In the case of both of the foregoing com- 
panies the quantity of products sold in 
1921 was only a little less than the quan- 
tity sold in 1920. 

The packer has undoubtedly done every- 
thing within his power to assist agricul- 
ture in tiding over one of the most critical 
periods in its history. The farmer has 
done much of his liquidation through the 
packer, and the packer has succeeded in 
getting this huge volume of production, 
surplus and otherwise, over to the con- 
sumer, though at a great loss. This was 
a stupendous achievement, in view of the 
universal industrial depression existing. 

The way is now cleared for normal op- 
erations on the new levels. The packer 
recognizes his dependence upon the pro- 
ducer as the source of his raw material, 
and is anxious to aid in every possible 
way to improve his economic position. 

Decrease in Meat Consumption. 

Much can be done by increasing the con- 
sumption of meat. Meat is one of the most 
important elements of the diet, the most 
nutritious as well as healthful. But due 
to many causes which might be corrected 
by intelligent co-operation, the consump- 
tion of meat in this country has declined 
more than 27 pounds per capita during 
the past 20 years. This means an annual 
loss in potential consumption based upon 
present population of nearly 3,000,000,000 
pounds, equivalent to nearly 4,000,000 head 
of cattle if translated into terms of beef, 
or more than 10,000,000 head of hogs if 
converted into pork products. 

If the American people would only add 
to their diet one-half a pound of meat or 
its products once a week, it would go a 
long way toward restoring the parity be- 
tween livestock values and other basic 
commodities. It would add to the purchas- 
ing power of the farmer and lead to a gen- 
eral revival of industry. This additional 
demand would only bring consumption 
back to normal of 20 years ago. But think 
of the added stimulus it would give to the 
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livestock markets if the demand could be 
thus created for 4,000,000 additional cattle 
or 10,000,000 hogs. 

The time allotted to me is too limited to 
further discuss this important subject. 


Co-operation Must Replace Factionalism. 


I notice from the public speeches of the 
distinguished Secretary of Agriculture that 
he is urging more sympathy, a better un- 
derstanding and closer co-operation among 
the commercial, industrial and agricultural 
interests of our country as a means to 
promoting a more symmetrical growth of 
the nation. 

I most heartily endorse his efforts, and 
at the same time I would urge the ap- 
plication of the same principle within each 
separate industry. There should be har- 
mony and a feeling of good will between 
the different elements of industry if we 
are to go forward in the future. 

The time has come in the history of in- 
dustrial development in this country when 
grasping selfishness of factions must be 
eliminated if our country is to maintain 
its commercial pre-eminence. There must 
be a due regard for the welfare of every 
essential element in the processes of pro- 
duction, manufacture and distribution, as 
well as for the interest of the consuming 
public. 

There should be such co-operation be- 
tween all these elements as will produce 
an equitable distribution of the benefits to 
each factor efficiently and economically 
employed. 

American industry should be visualized 
as a unit. All industrial, commercial, 
agricultural or other classes are not a 
mere collection of unrelated activities, but 
are in fact a set of interlocking parts of 
a great economic machine, none of which 
will function properly if the others have 
had their bearings burned out. Some of 
the bearings in this machine have been 
burned out, and it cannot function proper- 
ly until it is again so balanced in all its 
working parts that every element which 
serves efficiently and economically should 
have reasonable assurances of merited re- 
ward. 

Agriculture and Industry Need Each 

ther. 

I believe that thoughtful men in agri- 
culture as well as in the industries realize 
the mutual dependence of one upon the 
other. I believe that much can be gained 
by closer co-operation between the pro- 
ducers of raw material and the manufac- 
turer who processes and distributes his 
products. Each have vital problems little 
understood. A better understanding of 
such problems will promote good will 
where misunderstandings have existed in 
the past. 


I believe that the period ending with 
the world war closed a cycle of human 
advancement. We are entering now upon 
a new cycle—a new era with new prob- 
lems confronting us. 

The beginning of the cycle just closed 
found ample raw materials for the re- 
quirements of modern industry—timber, 
ores, fuel, food and other necessary ma- 
terials seemed inexhaustible. There has 
been a profligate waste of many of our 
most important natural resources. 

Formerly we developed largely out of 
what existed naturally. We are now en- 
tering upon an era where industry must 
depend in the main upon what is produced. 
Therefore, production must be placed upon 
a more scientific basis, economics must be 
effected, costs reduced wherever possible 
and the elimination of inefficient and ex- 
travagant factors in production, manufac- 
turing and distribution must be effected. 

The laws of the country recognize the 
right of producers to organize for mutual 
help and for protection, but there remains 
an element of doubt about how far they 
may proceed in regulating shipments so 
as to avoid wastes and over supplies. 


Orderly Marketing Methods Needed. 


The enormous losses and wastes due to 
unsystematic and unscientific marketing 
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If It’s RANDALL’S It’s Right 


Randall Compressed Air Sausage Stuffer 
with Bench Outfit 


This is a most convenient and economical way to operate a 
Randall Compressed Air Stuffer. 
tank are very compactly arranged. Can furnish this com- 
plete equipment with all connections made as illustrated. 
Shipment can be made intact, which saves time and expense 
in connecting up in the sausage room. All that is necessary 
is to run pipe from tank to stuff 
Furnished for 100-pound and 200- 
pound stuffers. 


We can also furnish a compressor 
driven by belt or steam. 


R. T. RANDALL & CO. 


Manufacturers of Pork Packers’ 
and Sausage Makers’ Machinery 


331-333 North Second Street 
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Motor, compressor and 


er. 


Manufactured and Sold by 


PHILADELPHIA, PA. 








of farm products, including livestock, af- 
fects adversely both the producer and 
consumer. I believe that the time has 
been reached when associations of pro- 
ducers, under proper supervision, should 
systematize the orderly marketing of their 
products, especially so of perishable prod- 
ucts in order to prevent gluts, wastes and 
losses which benefit no one. 


I think that the power to do so should 
be clearly sanctioned by law, and to that 
end I think the recent Capper-Volstead 
bill authorizing associations to regulate 
shipments of farm products is sound in 
principle, and would if properly acted 
upon do much toward solving many im- 
portant economic problems now confront- 
ing industry in this country. Undoubtedly 
such a system in marketing livestock 
would redound to the benefit of the con- 
sumer as well as to the producer. 

Economy and efficiency in production, 
coupled with co-operation in the orderly 
marketing of raw materials, under proper 
supervision, will do much, in my opinion, 


Se 


toward rehabilitating agriculture in this 
country. 
Work of Agricultural Department. 

In conclusion, I think the country should 
fully appreciate the great Department of 
Agriculture. 

The splendid work of this Department 
ir conservation; in eradicating diseases 
of plant life and in livestock, in destroy- 
ing parasites and predatory animals; in 
research work; in developing new sources 
of human food; and in countless other 
ways, it has rendered a genuine service 
to the country and has contributed mate- 
rially to the progress in the age in which 
we live. The money spent in support of 
this Department is money well spent and 
has produced tangible results. The whole 
country should feel a pride in the achieve- 
ments of the Department, and if this con- 
ference resulted in nothing more than to 
bring the public into a clearer realization 
of this truth, and shall encourage Congress 
to extend to it the fullest support, it will 
have been justified. 





Corn Belt Meat Poadinesss Endorse Campaign 


The recent plan for increasing meat 
consumption adopted at the convention of 
the American National Livestock Asso- 
ciation at Colorado Springs, has been en- 
dorsed by the Corn Belt Meat Producers’ 
Association at its meeting at Des Moines, 
Ta. Among the important resolutions 
passed on this and other allied subjects 
were the following: 

We favor a continued organized cam- 
paign to increase meat consumption, and 
to that end pledge our support to the prin- 
ciples of the proposed National Live Stock 
and Meat Board. 

Since there is prospect of a great in- 
crease in hogs in 1922, we call on the Na- 
tional Live Stock and Meat Board, the 
packers, the daily press and the United 
States Department of Agriculture to in- 
crease the consumption of pork products 
at home and abroad. 

We express our approval and pledge our 
support to the efforts of the producers to 
handle the shipment and selling of live 
stock through co-operative agencies, and 
urge that all such organizations secure the 
greatest strength and benefit by uniting 
their efforts to the greatest degree pos- 
sible. 


We protest most emphatically against 
any and all proposals to limit the sphere 
of the United States Department of Agri- 
culture by the removal of the Bureau of 
Markets and Crop Estimates, the Forest 
Service, or other divisions of its work, to 
any other department. 


We endorse the efforts being’ made to 
provide the farmer with more adequate 
credit facilities, and urge all local bankers 
to use the War Finance Corporation as 
fully as possible during this emergency. 
As a permanent agency to render similar 
service in the future, we endorse the Iowa 
Farin Credit Corporation. 

We advocate the repeal of the Adam- 
son law and the amendment of the Cum- 
mins-Esch law so as to permit the con- 
solidation of the Railway Labor Board 
with the Interstate Commerce Commis- 
sion, and protest against the present valu- 
ation of the railroads as a basis for rate 
making. 

We urge upon congress such measures 
as will enable the United States to join 
with Canada in providing us with eco- 
nomical water transportation through the 
St. Lawrence-Great Lakes waterway 
project. 
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‘ Open. High. Low. Close 
Range of Prices. PORK——«Per boi. . 
SATURDAY, JAN@ARY 21, 1922 RR Sie ia a | + eee = 17.20 
; Mt sevtawnses ste ‘eee cscs 16.90 
. : Open High. Low. Close. LARD—(Per 100 Ibs.) 
(Per bbl.) é nents W.52 O50 
oe - $16.50 $17.00 $16.50 $17.00 ee 9.60 9.60 
; ; “s cs 17.00 Me  sscsceunta S80 S80 ‘ 
-(Per 100 ibs x ’ Pe ticecscvens 10.05 10.05 10. 17 
hewhnee a 9.06 RIBS— + Boxe d, 25¢ more than loose) 
70 MS? "iGsssSoes<0" SEES” aewe er 8.87 
97 77, ” H v.00 May < SR eee Y.07 S.S7 9.07 
9.95 10. 12 9.95 10.10 July .. 9.05 9.17 9.05 917 
more than : 
eatek 8.90 9 > 8.90 9.00 - So—__— 
8.97144 9.15 8.05 V.0T I, 
MONDAY, JANUARY 23, 1922. CHICAGO LIVESTOCK. 
Open Higt I ; eee ee 
(Per bbl.) ' -- ‘ost Close. Cattle. Calves. Sheep. 
ma Ee 17.20 Monday, Jan. 16 ... 3,33 24, SSS 
soso! ieee 17 00 fuesday, Jan. 17 
“r Wednesday, Jan. 





(Per site ) Bd 
“yh Chursday, Jan 































OS Ti 
9.95 ~ Friday, Jan. 20 3 
won Woizis Saturday, Jan. 3,000 
10.30 3 10.25 10.25 ~ or : =o 
(Boxed 25¢ more than loose) , Potal this week. S7,961 
: Previous week 88,008 
9 > 0.40 yo5 Year ago ‘casngaen ie 91,504 
0 V.55 050 Iwo years ago .....76,968 61,210 
fUESDAY, JANUARY 24, 1922 SHIPMENTS 
Monday Jan. “ y 23,096 6,459 
: Open. High Low. Close, Tuesday, Jan. 17 . 7 5,146 
(Per bbl.) “i Wednesday, Jan. 18.. 4,659 
17.20 Thursday, Jan. 19 04 12 7,013 
P; 17.00 Friday, Jan. 20 .... 4,615 18,116 a 
(Per 100 Ibs.) Saturday, Jan. 21 .. 400 scene 6,000 
: 9.75 bs i 
SW WMT o.S80 9.85 otal this week 79,104 
1.15 0 10.171 10,00 2 Previous week ... "S40 OS L969 
* 10.27) 10.50 10.221, 10.25 Year ago 5 2, 36% 49, 104 
(Boxed 25¢ more than loose) Two vears aco Lse3 44/097 
9.20 9.20 o.15 9.15 : Sa aii 
Y.3% W335 9.22% 9.30 Total receipts at Chicago for year to Jan. 
. v0 corresponding period of 1921 
WEDNESDAY, JANUARY 25, 1922 es 
Open High. Low. — Close. agg 
Per bbl.) ors ° o* “* ee . o* . 
‘ ‘ ew: P : 17.20 ee ae iis os Sam 244, 400 278,760 
Per 100 i 17.00 Total receipts of hogs at eleven markets 
(ret 1S ker — vere Week. Year to date. 
oo >> 9.65 1.60 Week ending Jan, 2! ee eee 665,000 1,964,000 
4.4 1.80 Y.40 771s Previous week .. inns, ee ; 
10.00 10.00 05 9.971 ” Cor week 19z1 854.000 000 
= ‘ o : ~ po re 54, J 
ie => 10.20 10.24 10.15 10,20 Cor, week, 1920 ...... ; 820,000 70,000 
(Boxed 25e more than loose) Cor. week, 1919 5 wese.. 919,000 81,000 
se aan 4 Cor, week, 1918 ... sca. so = STOO 62,000 
20 20 9.12% 4 Cor, week, 1917 . ce 722,000 27,000 
PHURSDAY, JANUARY 26, 1922, Average 1017 to 1921 ...... 836,000 sliceiatcadied 
Open High. Low Close Combined receipts at seven points for week ending 
(Per bbl.) Jan. 21, 1922, with COMPATISODS ; 
heken 17.20 ° Cattle. Hogs. Sheep. 
; 17.00 Phis week itne sss eee a 204,000 
(Per 100 Ibs.) Previous week ..........183,000 ¢ 222,000 
“ 9.00 0.60 9.52%, 4921 —«. Ma a bs 224,000) 660,000 226,000 
9.75 M.7h 0.65 wee 674,000 189,000 
WITS 10.00 { WRT, Ua 793,000 171,010 
: 10.10 10.15 10 00 1.124, 1911S 686,000 215,000 
(Boxed 25¢ more than loose) ES Se a t 612,000 208,000 
iat 0 SSO S.S0 SuS0 1916 ‘ . ere eT ct DS 000 000 188,000 
9.10 9.10 S71, Swn7T hk, ED Px} . Ber . 132.000 iT 000 200,000 
9.17% 914. pituae bane s ewe 135,000 396,000 236,000 





DRYERS AND CONTINUOUS PRESSES 





For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. Material 
carried in stock for standard 
sizes. 
Send for Catalogue T. B. 


American Process Co. 


68 William St. - - - New York 











LARD CANS 


PLATT & CO., Inc. Sivonen 


PLAIN and LITHOGRAPHED 


A HIGH GRADE CAN WITH YOUR BRAND LITHO- 
GRAPHED IN BRIGHT, SHARP COLORS, IS AN AD- 
VERTISEMENT FOR YOUR BUSINESS LONG AFTER 
THE ORIGINAL CONTENTS HAVE BEEN REMOVED. 











“‘WANCO”, a mighty factor in the solution 


C. H. A. WANNENWETSCH & CO., 560 William Street, BUFFALO, N. Y. 


of Rendering Problems 
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Combined receipts at seven markets for year to 
Jan, 21, 1922, comparisons: 





> Hogs. Sheep. 
SSR et oe 5, 1; 633, 000 591,000 
1921 ewewhae ng 1 685,000 
DT e600 Chaar ban 673,000 
LS 2. 789,000 
fr * 2, 049. ‘000 691,000 
BEE? 45.45% 44n56huenee oO, 2,614,000 836,000 
Chicago packers’ hog slaughter for week ending 
Jan. 21, 1922: 
Sa he... SA OAR ieee ea -- 17,000 
Anglo-American aL eee eT S| 5,600 
DREN. Aas sania kaha wah swnedan 17,200 


500 
100 
200 
400 
600 
SO 


Hammond Co, 
Morris & Co. 

Wilson & Co. 

Boyd-Lunham ‘ . % 
Western Packing Co. ...... 
Roberts & Oake 


SOAS PAS AAR: 


Miller & Hart .... eran 100 
Independent Pac king OS Socks ss 600 
Prennan Packing Co. Spe 6,500 
IS I IN a isn aca sme 'a ale 5s ‘ 3,700 
SR A he oe aca cheee ea 13,800 

TS ora he ilar sis Gao peace - 144,000 
Previous week ..... Cae. ; : .. . 160,400 
fee ee eee a” phe s > +00 eee 
Se I I ns 5 <0 ane asses ‘ ISS, 500 


WEEKLY AVE RAGE PRICE “Or LIVESTOC Kk. 
Cattle. Tlogs. rt: Lambs 
Week ending Jan. 21...8 7.15 & 7.80 $12.556 
























Previous week .. 7.80 

Der, week, TBR? .....<+. 9.45 

Cor. week, 15 

Cor. week, 1 

Cor, week, 16 

Cor. week, 1 

Cor. week, 

Cor. week, 1915..... ari 

COC; WORK, TOSS. 5 «0.00 

Cor. week, 19138... 

Cor. week, 1912........ 

COR; WOR. BOE sas ssce 

dy. EDR to B082...... $ 9.60 $10.35 $ 7.65 $11.39 
CATTLE. 

rime steers . Py re ta rere $8.00@ 9.25 

Good to choice heavy steers... 6.S55@ 8.50 

yo ae : 4.75@ 6.00 

OE acne libs Se Sick ak hv 0d a - 200M 7.75 

Yearlings, fair to choice........... 8.50@ 10.00 

Plain to good steers...... ‘ : 5.00@ GC. 

Fair to choice cows.. 3.50@ 6.400 

eri e i OO@ 285 

err ee ee ee ita eek 5 3.50 

INE 5.6 'o'a 4s 6 hm 5 os 6 one ad Oss .. B.25@ 4.65 

Heavy calves 3 Swi ‘ . 4.00 8.00 

Good to fancy Maine EE ksca-x xc : .. 9.50@11.50 

HOGS. 

Choice light butchers....... 2. BS. T0890 

Medium weight butchers...... pee. * .. 8.40@8.75 

Heavy butchers ........ ise ceecceee 6408.50 

Fair to fancy lights........ ; a .. S.15@9.00 

Heavy packing ............ Sena dake ‘ 

Rough packing ....... ne eae ..2-0. 6.85@7.2% 
ED? see Sake need ccvakass¥s'ses.ees 6 cake . &.00@9.0) 
SHEEP 
Good to choice lambs..................$12.00@13. 
Ce Pree er ee ae By 
PE ees Ee ae heh giheseae ane 8.00@11.50 


En bas GRASS SOKA AAAS Raed a as 9OO@12.50 
Wethers : 6.50@ 9.25 
Ewes CO. 7.75 


CHICAGO RETAIL FRESH MEATS 


(Corrected weekly by C. W. Kaiser. Sec’ry. United 
Master Butchers’ Ass’n of Chicago.) 


Beef. 























so: 8 
Rib roast, heavy end....... vi 17 
Rib roast, light end............ i) 
Chuck roast ee Te Ese . 10 
Steaks, round om jdcala Sea 20 
Steaks, sirloin, first ¢ 2 Sa agai 25 
Steaks, porterhouse ........... 28 
Steaks, flank 1: 
Reef stew, 12 
Corned briskets, ie 
Corned plates .. 10 
Corned rumps hone les OSS. 23 
Lamb. 
Good. Com 
HMindquarters ......... eer 38 2k 
NERS 545155 k ow -8 : ANF ‘ 10 33 
BOB. oboe cece sicccrvweceneecesis 15 10 
Se, CE. oces sens en vases 25 20 
Chops, rib and loin ‘2 H 
PE) tsek ps cee ceue slows eae kW wnee'e 18 15 
Stew. ....... 10 
Shoulders 15 
Chops, rib and loin ............ 20 80 
Pork. 
Loins, whole, 8@10 avg............. 020 
Loins, whole, 10@12 avg........... wis 
Loins, whole, 14 and over...... : M16 
Ph. >on aha ; eeu ease oe ; 4023 
NE Sine cca WSRAD SO RASS Zo wd : ce i 
RSs AR Se een err @18s 
| ee ~~ wisetaseee yrs ee “14 
PIR 65s ose cee ses sae ones pie be sears @1in 
Leaf lard, unrendered as Se 110 
Veal. 
Ee er eae ‘ AG -.2d «=@30 
Porequarters ........++.. skeen ..15 @20 
CCL S oa aki one sxe ee eis uneware 28 @3s 
DL. a6c0cbesousceresapa stawkcontestaen 16 @20 
Shoulders ceke EPS @25 
TEE. « 5.c\ko wine od < <4 % (caus eeuns @45 
ee BONN CUE: cnn Skesecncce bkewe @38 
Butchers’ Offal. 
LRA ere @ 3% 
rs res @ 1% 
Bones, per 100 Ibs. Mieedouents @25 
ET. acak wah wbn00 pd Sisew sway shuns 8444 @12 
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WHOLESALE FRESH MEATS. 


rime native 


(ood native 


steer Loins, 
Steer Loins, 


steer Short Loins, 
steer Short Loins, ; 
steer Loin Ends (hips) 
steer Loin Ends, N 
CONF TE nascatentaecevsss 
Cow. Short: Taine... occ ccesse 18 
Cow Lein Ends 


steer Ribs, 
Steer Ribs, 


Cow Ribs, No. 
Cow Ribs, No. 
Cow Ribs, No. 
Steer Rounds, 
Steer Rounds, 
Steer Ohucks, 
Steer Chucks, 


Cow Rounds 
Cow Chucks 
Steer Plates 


Medium Plates 
iiriskets, No. 
briskets, No. 


Steer Navel 
Cow Navel 


Fore Shanks 
Hind Shanks 


Rolls 
Strip Loins, 
Strip Loins, 
Strip Loins, 


Sirloin Butts, 
Sirloin Butts, 
Sirloin Putts, 
eet Tenderloins, 
teef Tenderloins, 






Rump Butts 


lank Steaks 
Boneless Chucks 
Shoulder Clods . 
Ilanging Te nderloins 


lrimmings 


Grains, per 


HEOMETS ccc wcees 
TORE, ovo kde nn, 0.0 he4 


Sweetbreads 


Ox-Tail, per 
Cresh Tripe, 
Fresh ‘Tripe, 
Fo eee rrr reer ene e 
Kidneys, per 


Choice Carcass 
trood) Carcass 
(rood Saddles 


Good Backs 


Medium Backs 


Grains, each 


Sweetbreads 
Calf Livers 


Choice Lambs 
Medium Lambs 
Choice Saddles 
Medium Saddles 
Choice Fores 

Medium Fores 


Lamb Fries, 


Lamb Tongues, 
Lamb Kidneys, 


lieavy Sheep 


Light Sheep 


lleavy Saddles 
Light Saddles 
Hleavy Fores 


Light Fores 


Mutton Legs 
Mutton Loins 
Mutton Stew 
Sheep Tongues, 
Sheep Heads, 


Dressed Hogs 


Pork Loins 
Leaf Lard 

‘Tenderloins 
Spare Ribs 


i ee nn 
fo: ER Rae ie oe 


Trimmings 
Extra lean 


i) rere re ee 
Snouts koa ae 





i Bones 
‘lade Meat 

Cheek Meat 
flog Livers, 
Neck Bones 


Skinned Shoulders 
Pork. Hearts 

Pork Kidneys, 
Pork ‘Tongues 


Slip Bones 
‘Tail Bones 


fe Seer re ee 


i eee eee ee 14 
Medium steers 
tleifers, good 
OU Soak wanue ses thao tapne 
ilind quarters, 
lore quarters, 
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(18 


al 


Etc. 





Cor. week, 
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16 @1s 
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260 @30 
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@1s 
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@ 6% 
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FERTILIZERS. 
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CANNED MEATS. 

















Vienna style sausage... 


BARRELLED BEEF AND PORK. 
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COTTONSEED OILS. 






; tubs and pails, 10 to 80 Ibs., 


BUTTERINE. 





_CooPERAGE 









DRY SALT MEATS. 
“CURING MATERIALS. 








WHOLESALE SMOKED MEATS. 





crystals to powdered 
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Dried Reef Knuckles 





Dried Beef Sets, best 
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175. 00@225. 00 
100.00 @ 150.00 
23.00@ 25.00 
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20.00@ 22.00 
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24.00@ 25.00 
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Retail Section 


Are There Too Many Meat Dealers? 


(EDITOR’S NOTE.—In a recent editorial 
THE NATIONAL PROVISIONER discussed 
the question: ‘Are There Too Many Meat 
Dealers?” Licensing or elimination by com- 
petition were suggested as means of reducing 
the number, should the verdict be that there 
were too many. The opinion of several of 
the leading meat retailers of the United States 
was asked on this subject. Here is the second 
of the answers, from the president of the 
United Master Butchers of America and one 
of the most successful retail meat dealers in 
the country.) 

Milwaukee, Wis., Jan. 12, 1922. 
Editor, The National Provisioner: 

In answer to your recent letter, I am 
giad to give you my personal views on 
the question, “Too many meat dealers?” 

‘The subject would be more complete if 
it read, “Too many meat dealers and how 
it affects the public consumer.” 

It matters not to the consuming public 
whether there is a large number of retail 
meat dealers or a few more so-called “big 
ones,” so long as their dollar can make a 
full value purchase. Too many of either 
can never injure the public so long as un- 
fair tactics are eliminated, for competition 
is business. I never did and never will 
favor concentration of money or power to 
eliminate numbers and benefit but a few 
persons without any benefit to the public. 
Ignorant and Tricky Dealers Hurt Trade. 

It is quite true that we have a great 
number of unskilled men entering the 
meat business without sufficient knowledge 
of the business and with absolutely no 
system. Their ignorance is many times 
taken advantage of by wholesalers to a 
certain degree, as they have no knowledge 
of classes and grades of meat. And, second- 
ly, they sell anything that looks like beef 
for the choicest beef, and likewise other 
classes of meat. The ignorant or tricky 
dealer will even substitute goat for lamb, 
etc. 

Licensing meat dealers will not cure 
the evil or eliminate numbers unless there 
is supervision with it. 

The other remedy suggested, namely, 
competition in which the fittest survive, 
does not necessarily mean that large mar- 
kets would do it. I have witnessed many 
tricks in the trade “pulled off’ in the so- 
called big markets, and if the truth of it 
were known, the consumer got more for 
his money in the one- and two-man shop, 
from the so-called small dealer, than he 
did in the five-man and larger shops. 

On this subject the following questions 
arise: 

1. Where is one to draw the line of 
demarkation? Is there to be a regulation 
compelling a two-year apprenticeship and 
one year as a journeyman? 

2. Who is the packer salesman’s most 
desirable customer, the man that knows 
his business thoroughly or the unsophis- 
ticated buyer? 

3. What about the little delicatessen 
stores that have made inroads on the retail 
butchers’ business to at least 25 per cent 
in the last fifteen years? Yet their popu- 
larity is a clear demonstration that the 


public desires quick, close-to-home service 
with a greater cost rather than patronizing 
a so-called large shop with a little pecu- 
niary saving only, but far out-balanced by 
distance, time and quality. Does this show 
that the public demand is for the institu- 
tion where the proprietor’s personal serv- 
ice and supervision is at hand at all times? 

5. Is it time for the large wholesalers 
and distributors of foods to lend a helping 











J. F. SENG, Milwaukee, 
President United Master Butchers of America. 
hand to the elevation of the retail meat 
business? 
Standardize Cuts and Tell 
About Meats. 

The trade is in dire need of rigid legis- 
lation to eliminate the unscrupulous re- 
tailer, the substitutor, “faker,” and _ so- 
termed “profiteer.” How can this be done? 
Let me suggest that this can be done by 
standardizing grades and cuts and truth 
in advertising. Then and only then will 
we have a square deal for all and the best 
man wins. 

We have today so-called peddlers or 
jobbers who are selling the little grocer 
or butcher certain wholesale cuts from 
common beef at choice prices. Their mar- 
gin at times is greater than that of the 
retailer who buys from them, and who is 
cbliged to sell it in pounds and ounces. 
Yet the retailer is accused of over-charg- 
ing. 

The subject is one permitting endless 
discussion. I believe the above will give 
your readers some idea of my views on the 
subject. Assuring you that it is a pleasure 
for my office to co-operate with you in 
friendly discussion of current topics, I am 

Yours very truly, 
J. F. SENG, President, 
United Master Butchers of America. 


the Truth 


DETROIT TO FORM MEAT COUNCIL. 

The latest addition to the cities organ- 
izing meat councils is Detroit and the en- 
thusiasm with which the movement starts 
there is indicated in the following report 
to THE NATIONAL PROVISIONER from 
Secretary E. J. LaRose of the United Mas- 
ter Butchers’ Association of Detroit: 


A very enthusiastic and well attended 
meeting of the Detroit Association United 
Master Butchers of America was held at 
Carpathia Hall, the new meeting place, on 
Monday evening, Jan. 18, 1922. Much en- 
thusiasm was shown in the final arrange- 
ments for the annual ball which will take 
place at Carpathia Hall on Wednesday 
evening, Feb. 8. All members agreed that 
this should be the best ever. 

The Meat Council Committee report was 
received with an ovation and several times 
Chairman John Petz was interrupted by 
cheers. The enthusiasm ran highest when 
names of a few of the large packers were 
mentioned as not only being willing to 
meet the retailers, but had expressed their 
desire to co-operate and assist in every 
way to a speedy organization and success- 
ful operation of a Meat Council in Detroit. 

At the Hotel Statler on Wednesday even- 
ing, Feb. 1, will be held the first organ- 
ization meeting. It is expected that this 
meeting will result in the appointing of 
committees necessary to make the Meat 
Council of Detroit a realization. 

The policy committee submitted the fol- 
lowing members’ names to represent the 
retailers in the Meat Council: John Petz, 
chairman, Emile Schwartz, Henry Provo, 
Rudolph Stahl, Paul Arnold, Martin Bon- 
kovich, Oscar F. King, Anthony A. Henk, 
Wm. H. Hansen, Albert Phillips, August 
Ochs and E. J. LaRose. All names sub- 
mitted were unanimously approved. 

The annual election of officers was next, 
and the following officers were elected for 
the ensuing year: President, Emil 
Schwartz, 5634 West Fort street; first 
vice-president, Rudolph Stahl, 3045 Elm- 
wood avenue; second vice-president, Wm. 
Hansen, 5300 Holcomb avenue; third vice- 
president, John A. Petz, 3515 Burns ave- 
nue; fourth vice-president, Oscar F. King, 
1362 Crane avenue; recording secretary, 
E. J. LaRose, 7828 Gratiot avenue; finan- 
cial secretary, Carl Moellmann, 8562 Sher- 
wood avenue; treasurer, Pius Goedecke, 
1544 Milwaukee avenue E.; trustees, Paul 
Arnold, Henry Provo, Frank Spanski, Jas. 
Thompson, John J. Streit; master-at-arms, 


Herman Kenitz; inside guard, Wm. 
Schweitzberger: outside guard, Oscar 
Lange. 

a 


* 
LOCAL AND PERSONAL. 

The National Market Co. will open a 
meat shop at 129 Main street, Ashta- 
bula, O. 

The meat market of T. J. Rennick, 
Bridge and Hulburt streets, Ashtabula, O., 
was recently damaged by fire. 

Albert Fowler has purchased the meat 
business of Phelps & Loop and will occupy 
the Weinberg building, Augusta, Il. 

The Franz Grocery Co., South Prairie 
avenue, Galesburg, IIl., has opened a new 
meat market in connection with the gro- 
cery. 

The K. P. Grocery & Meat Co., Omaha, 
Nebr., has been purchased by J. H. and 
Sol Ross and will be known as the Ross 
grocery. 

Frank Livernois and William H. Goetz 
have purchased the Seeger meat market, 
118 West Liberty street, Ann Arbor, Mich. 
The business will be known as the Liberty 
market. 
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Bert Jones has bought the meat market 
at Wapella, III. 

Alvah West has opened a meat shop at 
|Laingsburg, Mich. 

Thrasher & Cornell have opened a meat 
market at Poplar, Cal. 

The Reynolds meat market at Richland, 
Tex., was burned recently. 

Engh Bros. have engaged in the meat 
business in Tacoma, Wash. 

Percy Melbourne will open a new meat 
market at North Bend, Ore. 

J. P. Eliason has sold his meat business 
at Canton, S. D., to John Benz. 

John Look’s market at Sioux Falls, S. 
)., has been sold to J. A. Benz. 

Thomas J. and Reuben. Davis opened a 
meat market at Dodgeville, Wis. 

Shaw & Collins have engaged 
meat business in Howard, Kans. 

O. F. Harremann purchased the Lee & 
Lee meat market at Randolph, Wis. 

Jack Goetz has purchased the butcher 
shop of A. L. Scholz, Shelby, Nebr. 

A new meat stand has been added to 
the Indoor Market at Portsmouth, O. 

A Midenberg has opened a meat market 
in Harvard square, Cambridge, Mass. 

C. H. Schlicht has engaged in the meat 
and grocery business at Denton, Mich . 

M. C. Kremer bought the S. A. William- 
son meat market at Independence, Ia. 

Bob McDowell has purchased the meat 
business of George Kalin at Victoria, Il. 

H. W. Werth, Arleta meat market, is 
going to build a new market at Lents, Ore. 

The meat market of Charles Hunsinger, 
Laurel, Ind., was recently damaged by fire. 

The meat shop of George Setzer, Cor- 
unna, Mich., was recently damaged by fire. 

L. D. McKnight has purchased the meat 
business of H. Greenley at Blanchard, Ia. 

W. L. Beadleson has purchased the meat 
market of Helfrisch Bros. at Hammond, 
fll. 

James Yoakum has engaged in the meat 
business on West Main street, Gooding, 
Ida. 

Oliver Kettleson will open a new Lib- 
erty market at 905 Main street, Vancouver, 
Can. 

The City meat market, Pittsburg, Kans., 
owned by Robert Crews, has quit busi- 
ness. 

F. C. Buehler has opened a meat market 
at 645% Kansas avenue, Kansas City, 
Kans. 

Myers & Harris opened a meat market 
at Carlinville, Ill, at 118 South West 
street. 

M. C. Kremer has purchased the meat 
business of S. A. Williamson at Indepen- 
dence, Ia. 

Chas. Wingfield has purchased the meat 
business of S. E. Luking at Mechanics- 
burg, IIl. 

G. C. Caldwell will shortly open another 
meat market at 1909 Main street, Colum- 
bia, S. C. 

Mr. Heberlein purchased the interest of 
Gre Howell in the meat market at Platte- 
ville, Wis. 

M. H. Savatski’s meat market at Wau- 
kesha, Wis., was damaged by fire a short 
time ago. 

The Woodland Packing Co., Tacoma, 
Wash., has purchased the meat shop of 
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W. F. Dougherty has engaged in the 


meat business in the Blaylock building, 
Bushton, Kans. 


Raymond Bohonek sold his interest to 
his partner, Joe Pacat, in their meat mar- 
ket at Monona, Ia. 

Joseph T. and Henry Turek have pur- 
chased the meat business of L. J. Buebel 
at Waterville, Minn. 

Glenn Bullman has sold his meat mar- 
ket at Grant, Mich., to C. E. Walbrink and 
William Van Ewen. 

Charles H. Swift has opened a meat 
market in connection with his grocery 
store at Hillsdale, Mich. 

F. M. Anderson has opened a meat mar- 
ket in the building vacated by W. H. Nor- 
bury at Hartford, Kans. 

The Urbana Packing Co. will shortly 
open its second retail meat shop at South 
Main street, Urbana, O. 

The meat market of George Settzer, 
Corunna, Mich., has been damaged by fire 
to the extent of $4,000. 

The Whitaker meat market has pur- 
chased the butcher shop of S. O. Hughes 
on Main street, Toronto, O. 

Portage Cash Store meat market at 
Portage, Wis., owned by Dubinski Bros., 
was damaged by fire recently. 

Hirzel-Scheining have opened a meat 
market and grocery store at 802 East Okla- 
homa avenue, Guthrie, Okla. 

Perry Wineland and John Althouse have 
purchased the meat shop on Kemp avenue, 
Watertown, S. D., from Joe Adney. 

L. L. Porter and A. R. Marsh have pur- 
chased the meat market of the United 
Provision Store, South Omaha, Nebr. 

The Golden Rule Stores Co. has been 
incorporated with a capital of $10,000 to 
deal in meats, etc., at Detroit, Mich. 

The Thomas Market Co., cénducting a 
chain of twenty-one retail markets in dif- 
ferent states, has opened a new market 
at Ishpeming, Mich. 

Henry Westerman, 228 South Fourth 
street, Columbia, Pa., has retired and will 
be succeeded in the business by his sons, 
Charles and Ralph. 

Peter Hanses and F. J. Herberger have 
purchased the building at 24 North Second 
street, Yakima, Wash., into which they 
will move their meat business. Many im- 
provements will be made. 

Tittle Bros. Packing Co. will open a 
meat shop at 603 Franklin street, Michigan 
City, Ind. This is one of a chain of fifteen 
retail markets established by the Tittle 
company in _ several northern Indiana 
cities. 
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BUTCHERS’ CALFSKIN ASSOCIATION. 

The New York Butchers’ Calfskin Asso- 
ciation held its annual meeting on Jan- 
uary 19th, and the usual fine report of 
financial results was made by General 
Manager Fred Dietz. This is one co-op- 
erative trade organization which has been 
a financial success from the start, and the 
reason for it is that the management has 
been closely supervised by the officers. 
and that General Manager Dietz has not 
been hampered in his conduct of affairs 
by either officers or stockholders. One 
of the best judges of calfskins and calf- 
skin markets in the country, he has been 
uniformly successful in his operations, as 
the annual reports year after year. have 
shown. 

This year the association declared a div- 
idend of $1.50 per share on the capital 
stock, and made an additional payment to 
members of 25 cents premium on each 
skin delivered by them which graded No. 
1. The report shows the following inter- 
esting figures: 

Stock on hand Jan. i, 1921, 43,695 skins, 
value $103,711.50. 


Stock received during 1921, 378,219 
skins, value $697,193.49. 

Total sales for 1921, $879,690.69. 

Stock on hand Dee. 31, 1921, 14,575 


skins, value. $35,328,93. 

Premiums on 30,017 more No. 1 skins 
were paid to butchers than selected in 
cellars. 


RUT e 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write __ 


THE WM. G. BELL CO. 
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YORK Refrigerating Machine 


a 


Any of Your Employees 
can operate a». 


Mb 


» > 











A. J. Cook. 

W. J. and T. M. Reid have engaged in 
the meat and grocery business at West- 
mond, Ida. 

W. D. Miller has sold his meat market 
and grocery store at Bald Knob, Ark., to 
Dick Ramsey. 

Many improvements are being added to 
the meat market of Meeter & Huyck at 
Hawarden, Ia. 

McGranahan & Son will open a meat 
market in the Riddell National Bank block 
at Brazil, Ind. 

Hoyt & Fielder have engaged in the 
meat business at 1006 South Main street, 
Winfield, Kans. 

The Adams meat market on North Main 
street, Trenton, Mo., has been purchased 
by Frank Curtis. 

S. L. Willis & Son have opened a meat 
and grocery business in the Miller build- 
ing, Iola, Kans. 


anical Refrigeration means com- 
plicated apparatus, difficult to 
understand and costly to operate. 
You need have no such fears if it’s a 
YORK installation. 


One of our customers says in testifying to the sim- 
plicity of his York plant—‘‘It is being operated successfully by an 
employee who prior to the installation of this machine, had never 
seen one nor had any experience in operating one.” 

A skilled attendant is not necessary. With a few sir ple easily 
understood instructions, one of your employees can handle it easily. 

If you are trying to reduce your operating costs to a minimum, 
there is nothing that will be of greater assistance to you than a 
York Refrigerating plant. 





Diane get the impression that Mech- 





Write us 


YORK MANUFACTURING COMPANY 


Ice-Making and Refrigerating Machinery Exclusively 
YORK, PENN. 
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New York Section 


G. €. Shepard, vice-president of the Cud- 
ahy Packing Company, was in New York 
this week. 

W. N. Gregory and J. Moore, Norfolk, 
Va., were visitors on the New York Pro- 
duce Exchange floor this week. 

W. F. Price, familiarly known as “Bill,” 
general branch house manager, Morris & 
Company, Chicago, was in New York re- 
cently. 

Vice President Henry F. Enoch, casing 
department, Chicago office of the Cudahy 
Packing Company, is spending a few weeks 
in town. : 

Nelson Morris, chairman of the board of 
directors of Morris & Company, spent a 
few hours at Joseph Stern & Son’s plant 
this week. 

Prices realized on Swift & Company's 
sales of carcass beef in New York City 
for the week ending January 21, 1922, on 
shipments sold out ranged from 11 to 15 
cents per pound, and averaged 12.80 cents 
per pound. 

C. H. Kane, construction department, R. 
R. Kortz, branch house provision depart- 
ment, P. J. Shaw, transportation depart- 
ment, Swift & Company, Chicago, and A. 
E. Bump, construction department, Bos- 
ton, were in New York this week. 

At a recent meeting of the New York 
Butchers’ Mutual Aid Society, Eugene F. 
Edwards was unanimously re-elected presi- 
dent. The other officers elected for the 
year 1922 are Joseph McCormack, vice- 
president; August Feik, treasurer; John 
Haberlin, financial secretary; Thos. Gree- 


ley, recording secretary; Thomas Thorpe, 
sergt.-at-arms and the Board of Trustees 
G. Schroeder, Clayton Hackett, Joseph 
Cochrane. 


The. number of pounds of meat, fish, 
poultry and game seized and destroyed in 
the city of New York during the week 
ending Saturday, January 21, are reported 
by the New York City Health Department 
as follows: Meat—Manhattan, 1,523 lbs.; 
Brooklyn, 516 Ibs.; Richmond, 87 Ibs.: 
Queens, 15 lbs.; total, 2,141 lbs.. Poultry 
and game—Manhattan, 6,690 lbs.; Queens, 
38 lIbs.; total, 6,728 lbs. Fish—Manhattan, 
203 Ibs.; Queens, 19 Ibs. Total, 222 lbs. 


Wm. Ottmann & Co., the old established 
Fulton Market firm of butchers and pack- 
ers, moved to their new premises at 509- 
511 West 16th Street, New York City, on 
January 21. Their business has outgrown 
its present quarters and the new plant has 
therefore been designed to take care, not 
enly of its present volume of business, 
but also for its future expansion. Railroad 
siding facilities have been provided to 
enable them to receive direct shipments in 
carload lots. They intend to establish 
a large wholesale business for the hand- 
ling of both imported and domestic meats 
in conjunction with their hotel supply 
trade. The business is under the direction 
of M. C. Bradley as vice-president and 
general manager. 


The Hudson County Branch of the Unit- 
ed Master Butchers of America held their 
annual election of officers on Wednesday 
evening at Spiegel’s Hall, Jersey City 
Heights, N. J. The officers elected for 
1922 were: President, M. P. Waldron; 
vice-president, John Imhoff; recording 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Markets at Chicago and three Eastern markets on Thursday, Jan. 26, 1922, as follows: 


Fresh Beef— 

STEERS: ICAGO. BOSTON. NEW YORK. PHILA. 
TC /ch weiss enn akkenes oeebsauwe eek $15.00@16.00 $.....@..... $14.00@15.00 $.....@..... 
DC CLks caSeesckb knot ne wees oka eh es 14.00@15.00 3.00@13.50 13.00@14.00 12.00@13.50 
SON nibs cei ho kae mS yee R mee 12.00@13.00 12.50@13.00 12.00@13.00 11.50@12.00 
DE? coc gcae lat ekeeeesaeeccaueee 9.00@11.00 = 11.50@12.00 11.50@12.00 11.00@11.50 

COWS: 

BE ckcesaGhsacssesksseokSbecetubeteee 11.00@12.00 10.00@10.50 10.50@11.00 10.00@11.00 
SRE PEE RH one eT PONT Ue, re 10.00@11.00 9.00@ 9.50 10.00@10.50 9.50@10.00 
| NS eer ee ee eee 8.00@ 9.00 8.50@ 9.00 9.00@10.00 9.00@ 9.50 

BU 
rs. Sf 8 aac ikl abc sas kbebese: - sane OS rae cae. secre isses. Keke @:..5; 
PR eee . FS 8.00@ 9.00 9.00@10.00..... | ee 
PPCM C0 Gco. che cubeasebeasteens 8.00@ 8.50 7.50@ 8.00 8.00@ 9.00 8.50@ 9.00 

Fresh Veal*— 
PES hoa aun esha wee sk and ns obenees uke 16.00@18.00 ..... SSS ae Fer fee 
alan kiel e aaah ok ain msuhkatee te 15.00@16.00..... Ce 19.00@20.00 17.00@19.00 
DMG cihictakemncanmenesh eos emkee & 14.00@15.00 14.00@15.00 18.00@19.00 16.00@17.00 
 <seh ie bees ae sabi sae anes 12.00@14.00  12.00@13.00 14.00@16.00 12.00@15.00 
Fresh Lamb and Mutton— 
LAMBS: 
DN toca cl chess ackasuesasasasens © 26.00@27.00 25.00@26.00 27.00@28.00  27.00@28.00 
RE Ee eee ere ar 25.00@26.00 24.00@25.00 25.00@26.00 25.00@26.00 
ER cee ccc hkuchhes hs bhesn snes 24.00@25.00 23.00@24.00 23.00@24.00 24.00@25.00 
Pe: dppinbohnsenkahdkndeabeseanne 21.00@23.00  22.00@23.00 20.00@ 22.00 22.00 @ 23.00 
YEARLINGS 
CCE RATS AOAC SS ESESESOSSOREEEESSS. } «6RRRE ee 1+as eases stewed Mieeee 
ee rt re . Seanrsss5- Eek: arene @.. yore 
DR Cinickcicpborosebnnsewerabbanba.  ashae sess Mienss -sssne ccaes <sxae Se 
MUTTON 
EE Sate ces cine shba eck eceee een 16.00@17.00 12.00@13.00 16.00@..... —, Sees 
CR oe ee ee oe cee eke 13:00@ 15.00 8.00@10.00 15.00@16.00  15.60@17.00 
NE RA SEE aE ee emir ee ae 9.00@12.00  .....@.....  11.00@14.00 12.00@15.00 
Fresh Pork Cuts— 
LOINS: 
oly Saar eee 15.60@16.00 16.00@17.00 17.00@18.00 17.00@18.00 
ear 14.00@15.00 15.00@16.00 16.00@17.00 16.00@17.00 
eae 13.00@14.00 14.50@15.00 13.00@15.00 14.00@15.00 
nn. S525 556s sons sn beb 12.007@13.00 14.00@14.50 12.00@13.00 13 0014.00 
ee ee ery oe 12.00@12.50 12.00@13.00 11.50@13.00 12.00@13.00 

SHOULDERS 

Ee ont sl. e. Sack Aboeeeneeweke Oe @.. eS a 
fet pecians ienns Ohaus aesees se 11.00@12.00..... @.. 12.50@13.00 12.50@14.00 

PICNICS: 


11.50@12.00 
11.00@11.50 


12.50@13.00 
12.00@12.50 


BUTTS: 
DL “sich icsoheeshseenaseeasaksess) shhh ess. ssasebiess. -Seeke ee ae, Oe sae 
ER, TED oo vnndckeeh sveebsaseees 13.00@14.00 ..... a 15.00@16.00 14.00@ 16.00 


*Veal prices include “hide on” at Chicago and New York. 


secretary, Frank Sweeney; corresponding 
secretary, Frank Wilkinson; financial sec- 
retary, George Middendorf; treasurer, Ja- 
cob Schuck;  sergeant-at-arms, Herman 
Meyer. A. F. Grimm, president of Ye 
Olde New York Branch, was present and 
delivered a very interesting speech on 
subjects of the day pertaining to the re- 
tail meat trade. After this a fine lunch- 
eon, and all that goes with it, was served. 


As an aftermath of the twenty-second 
ball of the Bronx Branch of the United 
Master Butchers, held at Eblings’ Casino 
recently, Fred Hirsch, the retiring presi- 
dent, was presented with a diamond ring, 
the presentation speech being made by 
Chris. Schuck, Sr., ex-president of the 
Branch. Prizes of gold cuff buttons for 
securing the largest number of new mem- 
bers during the year, were awarded to 
Arthur Vogelsang and A. Snyder. The 
prizes for the most effective costume, most 
original and most comical, were donated, 
the first by Fred Hirsch, Jr., second by R. 
Cohn’s Son and the third by the United 
Master’ Butchers’ Association, Bronx 
Branch. Philip Gerard, in his rube cos- 
tume, was having the time of his life danc- 
ing until he unmasked at 11:30—then his 
wife saw him. The Washington Heights 
Branch was well represented. Among them 
were noticed Joseph Ejichelbacher and 
Henry Hemleb, with his two daughters, 
Marguerita and Dorothy, and there was a 
large representation from all the Bronx 
beef houses. Sam Gordon of the Wash- 
ington Commission Company carried a 
goat and white rooster until unmasking, 
but at that time Sam was calling the goat 
a pig. 

aaa 


BUTCHERS REPLY TO CHARGES. 


Emanuel Celler, general counsel of the 
Master Butchers Association of Brooklyn, 
in a statement to The National Provision- 
er, deplored the fact that the Attorney 
General of the United States has seen fit 
to go out of his way to bring a general in- 
dictment against the retail butcher in- 
dustry, and to charge them with asking 
excessive prices. Mr. Celler said: 


“It is very easy for the Attorney Gen- 
eral to make these broad assertions with- 
out proof. As a matter of fact the retail 
butcher industry of this country is not 
overcharging. This can be readily proven 
by a canvass among the retail butchers 
in any large city, when a comparison of 
prices charged will show that there is 
not only intense competition among the 
retailers, but that the margin of profit to 
them is very slight. The cost of over- 
head to the retailer has not been curtailed 
and war price levels still obtain. 


“Unjustifiable deunciation, such as the 
Attorney Generali has stooped to, and cap- 
tious criticisms on the part of those who 
do not know the real facts, have a tend- 
ency to influence public opinion against 
the retail butcher. The result is that the 
housewife hesitates to buy from the local 
meat man, and at times will refrain from 
the use of meat for fear that she is sup- 
porting a profiteer. She would preferably 
buy cooked meat at the delicatessen store 
or take her family to a restaurant, with 
the result that the business of the retail 
butcher decreases, and his overhead re- 
maining the same, he has to get better 
values for his goods. 

“Butchers would be wanting in a proper 
spirit if they would object to criticism, 
but when the criticism is unjust and false, 
as is that of the Attorney General, it is 
time to call a halt and characterize such 
charges as baseless.” 
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For reference: 
apolis. 


We Buy Hogs on Commission 


for many of the best packers in the country. STRICTLY AS AN ORDER 


FIRM. Since our establishment in 1900 we have rendered the most efficient 
service in buying for our customers. 


Results Tell the Story 


Any of our customers or Merchants National Bank, Indian- 
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CHAS. BRANDT 


Fine Provisions of all kinds 
Manufacturer of Fine Sausages 


670 Tenth Ave. New York City 











BUTCHERS’ COLD STORAGE PLANT. 

At a recent meeting of the board of di- 
rectors of the Brooklyn Retail Butchers’ 
Corporation, which corporation is about 
to erect a cold storage and refrigeration 
plant on South Elliot place and Atlantic 
avenue, Brooklyn, an election of officers 
was held and the following officers were 
elected for the ensuing year: Albert Ros- 
en, president; Christ Grozinger, first vice- 
president; Nathan Strauss, second vice- 
president; O. Edward Jahrsdorfer, treasur- 
er; Emanuel Celler, secretary. At a gen- 
eral meeting of the stockholders of the 
Brooklyn Retail Butchers Corporation the 
following directors were elected for three 
years: Samuel Heymann, William F. Ahr- 
ens, Charles Fraederich, O. Edward Jahrs- 
dorfer, George Von Der Heide; for two 
years: Emanuel Celler, Gustave Schroed- 
er, John Bauman, Jacob Wyler; for one 
year; Charles Grismer, Chris Grozinger, 
Albert Rosen, Nathan Strauss, William 
Helling. Since the meeting Mr. George 
Von Der Heide has died and his place 
has been taken by Mr. Joseph Lehner. 

A contract has been made with the 
architects, Henschien & McLaren of Chi- 
cago, as architects and engineers, for the 
construction of the building. Plans have 
been submitted to the board and will be 
passed upon shortly. Several of the large 
packers have asked for space in the build- 
ing and announcements shortly will be 
made as to the packers who will have 
coolers in the building, which will be sup- 
plied with cold air by the company. 

The board of directors has determined 
not to sell any more stock, as, with the 
money now on hand, they have sufficient 
to finance the erection of the building, 
which undoubtedly will be completed by 
the beginning of the coming summer. 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
H. C. Zaun.) 

New York, Jan. 25, 1922.—Wholesale 
prices on green and sweet pickled pork 
cuts in New York City are reported as 
follows: Pork loins, 20@23c; green hams, 
8@10 lbs., 21c; 10@12 lbs., 20c; 12@14 
Ibs., 19c; green clear bellies, 8@10 Ilbs., 
15c; 10@12 lbs., 14c; 12@14 lbs., 14c; 
green rib bellies, 10@12 lbs., 14c; 12@14 
lbs., 1814c; sweet pickled ctear bellies, 6@ 
8 Ibs., 12%c; 8@10 lbs., 13c; 10@12 Ilbs., 
13c; 12@14 lbs., 124%4c; sweet pickled rib 
bellies, 10@12 lbs., 18c; 12@14 lbs., 18c; 
sweet pickled hams, 8@10 lbs., 21c; 10@ 
12 lbs., 20%4c; 12@14 lbs., 19c; dressed 
hogs, 144%4c; city steam lard, 10%c; com- 
pound, 10%4c. 

Western prices on green cuts are as fol- 
lows: Pork loins, 8@10 lbs., 17c; 10@12 
lbs., 16c; 12@14 lbs., 15c; 14@16 Ibs., 14c; 
skinned shoulders, 14c; boneless butts, 
20c; Boston butts, 16c; lean trimmings, 
14c; regular trimmings, 8c; spareribs, 
14c; neck ribs, 6c; kidneys, 8c; livers, 4c; 
pig tongues, 10c; pig tails, 10c. 

——e—_—_. 
STOCKYARDS CHANGE NAME. 

The New York Central stockyards at 
East Buffalo, N. Y., changed their name 
on January 1, and will in the future be 
known as the Buffalo Stockyards. These 
yards are among the oldest yards in the 
country and did much to develop the live- 
stock from the West. Among the older 
packers to work in the yards at Buffalo 
in the past were G. F. Swift, Nelson Mor- 
ris and J. C. Dold. , 

a" Ss 


LARD EXPORTS FROM NEW YORK. 
Exports of lard from New York for the 


period January 1 to January 24, 1922, were, . 


according to unofficial reports, 41,012,000 
Ibs. Tallow exports were 203,000 Ibs.; 
grease, 454,000 lbs., and stearine 120,400 
Ibs. 





CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week- ending Thursday, Jan. 26, 
1922, are reported to the National Provi- 
sioner, as follows: 


I MORNIN as ahs bio ahneatovelati-< 9,600 
Anglo-American Provision Co...... 5,100 
NT OCH one's o.670:0:'0'0 6c 0.0 haaindia 7,900 
G: H: Hammond & Co...........: 5,900 
MINES olesa'a:5.4:5.016/0 da ooo de aes 10,100 
bo eae eae 6,600 
Boyd-Lunham & Co........... 24% 8,000 
Western Pkg. & Prov. Co......... 12,200 
Peomemne> G CONG 2 «oo icc cceccewse 6,900 
DENNNO le PEOEES oo oe ik osicccednsceenes 6,500 
Independent’ Packing Co.......... 7,000 
Bromman Packing Co............0- 4,900 
Wits: EMMWIGGE COR. 6 oc-csccsidwcens -- 5,200 
WRN ao saa sdcdi do gherm ie a ema 8,500 

PURI oo iin, sich As cig ee fant 104,400 

2 


FOREIGN EXCHANGE SITUATION. 


[Editor’s Note.—This statement is prepared weekly 
by the Institute of American Meat Packers from in- 
formation obtained from The Merchants Loan & Trust 
Company, Chicago, Illinois.] 





Par value 
in U. 8. Value 
Country—Monetary Unit. money. on Jan. 26. 
Ametriga--Eiremne ..... cece cccccce $0.208 © ,0002% 
FINO ooo vcccccccccves .193 0785 
Czecho-Slovakia—Krone ........ = 0193 
Denmark—Krone ..........++0++ - 2009 
Finland—Finmark .............. 0188 
Bramce—Franc .......ccecsceees .0818 
ee Sree -0050 
Great Britain—Pound .... 4.22% 
Greece—Drachma. ........ .0440 
pO Eee .0445 
UE 5 56 cause s\n «is'e .48 
Jugo-Slavia—Krone ....... . 0033 
Netherlands—Florin d 3652 
Norway—Krone .......... ‘ .1576 
Poland—Polish Mark -0003 44 
Roumania—Leu ............++++ 19% -0075 
Russia—Rouble ...........++0++ = =—Ss—“—ité«s 
BOPVIR-——DMMAE: occ cccccccccccces 7 -0132 
BIN, civcccccccvcccecees 19% .1508 
Sweden—Krona  ......--seeeeees - -2502 
Switzerland—Franc ............ 19% -1946 
Turkey—Turkish Pound ........ ie cb! ree 


*No par of exchange has been determined upon 
and will probably not be fixed until after the Allies 
have decided upon all of the requirements from those 
countries. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, 
Cows, to choice... . 
Bulls, common to 
Heifers, 


medium to 
common 
choice. . 


LIVE CALVES. 


veals, prime, per 100 Ibs.......15.25@15.50 
veals, common to medium...... 9.50@13.75 
veals, culls, per 100 Ibs 7.00@ 9.00 


Calves, 
Calves, 
Calves, 


LIVE SHEEP AND LAMBS. 


lambs, 100 Ibs. prime : @13.75 
OWOR, WD IWS. 56.202 .ecccecccesce- RO CRD 
common to good, per 100 Ibs..... DWO@ 5.50 
culls, per 100 Ibs -. 2.50@ 3.00 


LIVE HOGS. 


heavy ; @o9 
medium aw 
Hogs, 140 Ibs...... @10% 
Pigs, under 70 Ibs. a1oy 
Roughs @ 6% 


Spring 
Sheep, 
Sheep, 
sheep, 


Hogs, 
Hogs, 


DRESSED BEEF. 
CITY DRESSED. 


Choice, MNT: ccecenvesess 
Choice, 
Native, 


native, aii 
native, aii 
CONENM: 4D GHEE. 0:0 60 cccteosacesecs 12 @15 


WESTERN DRESSED BEEF. 


Native steers, 800@1,000 Ibs 
Native steers, 680@800 
Native choice yearlings, 400@600 Ibs.....15 
Western steers, 600@S800 Ibs.............. 12 
Texas steers, @i2 
Texas steers, 400@600 @i1 
Good to choice heifers al 
Common to fair heifers @13 
Choice cows @i2 
aw 
PGES: DR 5.5 0 0hs6ekn ckespacesdcs 84@ 9 


BEEF CUTS. 


Weatern. 
No. ibs. . > phonon @20 
No. < ibs. ‘ @i4 
No. 3 ri erry: @li 
No. 1 @18 
Me. 2 aii 
No. 3 loins ; all 
No. hinds and ribs........18 @238 
No. 2 hinds and ribs aij 
No. 3 hinds and ribs 6@14 
No. 1 rounds. . @12 
No. 2 rounds.... @10 
No. 5 rounds... pein @s 
No. -hucks - @12 


@16 
@13 


Fresh 


No. 2 chucks Perr TT @10 
No. 3 chucks.... @i7 
Bolognas $144@10 


DRESSED CALVES. 


Yeais, city dressed, good to prime, per ib. 
Veals, country dressed, per Ib 

Western calves, choice... ae 

Western calves, fair to good 

Grassers and buttermilks...... 


@30 
@23 
(@22 
a1 
aii 


Hogs, heavy 
Hogs, 180 Ibs. 
Hogs, 160 lbs 
Hogs, 

Pigs, 


“13% 
@13% 
@14% 
@1414 
@l5 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring. ois ; 28 
s@mbs, poor to good................ 22 
Sheep, choice 15 
Sheep, medium to good.... PR 13 
Sheep, culls . ae 


PROVISIONS. 
(Jobbing Trade.) 


Smoked hams, lo lbs. avg.... ee 
Smoked hams, 12@14 

Smoked picnics, light 
Smoked picnics, heavy 
Smoked shoulders 


(29 
@27 
@ij 
@is 
ai 


@25 
-2344 @24 
16 @Ii7 
15 @16 
16 @I17 
36 @87 
--20 @21 
42 @43 
Pickled bellies, heavy......... pénacnns suman ee 


MO. cbekianweiceh wake 6.75@8.25 
1.50@5.75 


FRESH PORK CUTS. 


Fresh pork joins, Western 
Frozen pork loins 

Fresh pork tenderloins 
Frozen pork tenderloins 
Shoulders, city 

Shoulders, Western 

Butts, boneless, Western 
Butts. reguiar, fresh city 
Butts, boneless, Western 
Freak hams, City......cccccccccccccccccces 
Fresh picnic hams, Western 
Extra lean pork trimmings 


BONES, HOOFS AND HORNS. 


Round shin bones, avg., 48 to 50 Iba.. 

per 100 pcs.. 
Flat shin bones, ave.. 40 to 45 lbs., per 

100 pes. 
Black hoofs, per A AE IE. 80.00@40.00 
Striped hoofs, per ton...... eeccsccceees 30,00@40.00 
White hoofs, per ton.... -«- 70.00@ 85.00 
Thigh bones, avg. 8&5 to 90 Ibs., per 

BOD DEB cccccccccsccescs - «-100.00@110.00 
Horns, avg. 7% os. and over, No. 1s. ..225.00@275.00 
Horns, avg. 7% os. and over, No. 2s. ..175.00@200.00 
Horns, avg. 7% os. and over, No. 3s...100.00@150.00 


ee eeereeeee 


BUTCHERS’ SUNDRIES. 


@37c. 
@28c. 
@65c 
@75e. 
@45c. 
@18c. 
@ &. 
@20c. 
@l5c. 
@ 5. 
@22%c. 
@50c. 
@12c. 


Fresh steer tongues, L.C., trm'd 
Fresh steer tongues, untrimmed 
Calves heads, scalded 
Sweetbreads. veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtalla .ccccccccec. oeecesccces 
Hearts, beef 

Rolla, beef . 

Tenderloin beef, Western 
Lambs’ fries 


u pound 
a pair 


BUTCHER'S FAT. 


Ordinary shop fat..... Seceeens 
Breast fat 

Edible suet 

Inedible suet 

Shop bones, 


SAUSAGE CASINGS. 


Sheep, imp., wide, per bundle... 

Sheep. imp., medium wide, per bundle.... 

Sheep, imp., medium, per bundle 

Sheep, imp., narrow, per bundle 

Hog, free of salt, tcs. or bblis., per Ib., 
f. o. b. New York........ 

Hog, extra narrow, selected, per lb 

Hog middles ......... 

Hog bungs 

Hog bungs, export.. 

Beef rounds, domestic, 
New York 

Beef rounds, export, per set, f. 0. b. New 
York 

Beef bungs, f. 0. b. New York 

Beef middles, per set, f. 0. b. 

Beef, weasands, No. Is, 

Beef bladders, small, 

Beef, weasands, No. 2s, each 


SPICES. 


per ‘ats ee 


New York. 


Whole. Groun«u 

Pepper, Sing., white 15 18 
Pepper, Sing., black 13 
Pepper, r 36 40 
Allspice 8 
Cinnamon é 17 
10 

42 

18 

45 


Dble. 
bags. 
Refined saltpetre, granulated 7% 
Refined saltpetre, small crystals...... ~* 8% 
Refined nitrate soda, C. L., 4% 


. Refined nitrate soda, L. C. L., pews Ly 4% 


Refined nitrate soda, C. L., ecrystal.... 5 4% 
Refined nitrate soda, L. ©. L., crystal.. 5% 

Double refined nitrate of soda and saltpetre in kegs, 
100 to 150 Ibs. net, le over above prices. 
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GREEN CALFSKINS. 


5-9 9%-12% 12%-14 14-18 18 lbe. 
Ibs. Ibs. Ibe. Ibs. up 

2.90 3.50 
2.65 3.25 
2.65 oaat 
2.40 os 
1.75 2.00 


Prime No. 1 veals.. 
Prime No. 2 veals.. 
Buttermilk No. 1.. 
Buttermilk No. 2.. 
Branded grubby 
vo. 3 


2.10 
1.90 


2.55 
2.30 
1.80 2.30 
1.60 2.05 
1.30 1.50 
——At value 


DRESSED POULTRY 
FRESH KILLED 


milk fed—12 to box 
1b.28 


Fowls—Fresh—dry packed, 
Western, 60 Ibs. and over to dozen, 
Western, 48 to 59 Ibs. to dozen, Ib 
Western, 43 to 47 lbs. to dozen, Ib..... 26 
Western, to 42 lbs. to dozen, 

Western, 30 to 35 Ibs. to dozen, 
Western, 25 to 30 Ibs. to dozen, 


@32 
@31 
@30 
@29 
@29 
@31 
Fowls—Fresh—dry packed, corn fed—12 to box. 

Western, 60 lbs. and over to dozen, 1b.27 

Western, 48 to 59 Ibs. to dozen, 

Western, 43 to 47 lbs. to dozen, 

Western, 36 to 42 lbs. to dozen, 

Western, 30 to 35 lbs. to dozen, 

Western, 25 to 30 lbs. to dozen, 


@30 
@29 
@27 
@26 
@26 
@28 


Fowls—Fresh—Dry Packed—Barrels, curn fed, 
Western, dry picked, 5 lbs. and over, 1b.26 
Western, dry picked, 4% Ibs. each, 1Ib.25 
Western, dry picked, 3%4 lbs. each, Ib...23 
Western, dry picked, 3 Ibs. and under, Ib.22 


@31 
@30 
@27 
@25 


Old Cocks—Fresh—dry packed—boxes or bbls. 
Western, dry picked, boxes............. 20 
Western, scalded, barrels 


@23 
@20 
Geese— 


Western, fatted, fancy, per Ib......... 23 
Squabs— 
Prime, white, 10 lbs. doz., doz 10.50@11.00 
Prime, white, 9 Ibs. doz., doz..... 9.50@10.00 
Prime, white, 8 Ibs. doz., 8.50@ 9.00 
Prime, white, 7 lbs. to doz., 7.50@ 8.00 
Prime, white, 6 to 6% Ibs. to doz., doz. 6.50@ 7.50 


a Oe Te 


LIVE POULTRY. 


Tik. CKD,, COMPODS 06 ..000.0% 26 
ee ere eT 24 


Fowls, heavy, 
Chickens, via 
Old roosters 
Ducks, via express 
Turkeys, Via CXPTESS........csccccsnessse 
Geese, via express 
Pigeons, per pair 
Guineas, per pair 


Creamery (92 

Creamery (higher 

Creamery, firsts 

Creamery, seconds 

Creamery, lower grade@B......e0ee0--seeees 27% @28%, 


EGGS. 


extras, per doz 

Oxten Gaels. ... oc cccs ced 48 
firsts 

seconds 

checks, fair to choice, 
dirties, No. 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 


dry .26 


FERTILIZER MARKETS. 


BASIS NEW YORK DELIVERY. 

Bone meal, steamed, 3 and 50, per ton..30.00@32.50 
Bone meal, raw, per ton 
Dried blood, high grade 
Nitrate of soda—spot 
Bone black, discard, sugar house del., New 

York, per ton del’d N. Y nom.16.00@20.00 
Ground tankage, N. Y.. 9 to 12 per cent 

I EEO EET TP TET CEPT Tie | be 
Fish scrap, dried, 11 per cent ammonia 

and 15 per cent bone phosphate, deliv- 

ered, Baltimore . 3.25@ 3.50 
Foreign fish guano, testing 18@14 per cent 

ammonia and about 10 per cent B. Phos. 

lime ; » 5.95 
Wet, acidulated, 7 per cent ammonia per 

ton, f.o.b. factory (35c per unit avail- 

able phos. 
Sulphate ammonia, for shipment, per 100 

lbs., guar., 25 per cent in bags 
Muriate of potash, 80-85%, per unit K,0. 
Sulphate of potash, 90-95%, per unit K,0. 


2.25@ 2.50 











neh Kee ai RTE saggpenre sey SORE 





